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gives you up to 35% increase in stuffing speed, with NO 
* increase in price over regular Wienie-Pak casings. 


Available now in 23/32, 24/32, and 25/32 sizes, 
with the production of other sizes scheduled 
for the near future! 


Formerly, regular type skinless frank casings in these sizes required a 
No. 1 stuffing horn. NOW Fast-Fil Wienie-Pak casings in these three sizes 
are made to fit a No. 2 stuffing horn, permitting an approximate increase 
in flow of 35% . 

In developing this product, we have not altered in any way the charac- 
teristic of ‘“‘Controlled Stretch’”’ Wienie-Pak in clear and standard colors, 
and this vastly improved product has been achieved without the necessity 
of requesting a premium price over our regular list prices for standard 
Wienie-Pak. ‘ 

Start now to enjoy increased production rates for Skinless Wieners and 
fresh and smoked Skinless Pork Sausage with the new Fast-F il Wienie-Pak. 
Ask your Tee-Pak salesman for demonstration or write direct for samples. 








Look for this Identifying 
Symbol 
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>» \ 
_— OOF A SE AT 


TRANSPARENT PACKAGE CO.’ 


3520 SOUTH MORGAN STREET + CHICAGO 9, ILLINOIS 
428 WASHINGTON ST., NEW YORK,N.Y. + 203 TERMINAL BLDG., TORONTO, CANADA 

















MADE BY SPECIALISTS 


... Skills concentrated for your benefit 


BUFFALO sausage-making machinery is designed and manufactured 
by men who devote their full time to this one line of equipment. Being 
their sole occupation, there is no division of their thought and skill. 
That is why... because they are specialists...that you always get the 
best when you get “Buffalo.” 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 



















VACUUM MIXERS 


“Buffalo” introduced vacuum mixing which puts 20% 
more meat... air-free, of better color and with better 
curing qualities... into every casing. “Buffalo” has more experience and has 
sold far more units than any other. Stainless paddles, shafts, tubs and end 
plates optional. Capacities (standard mixes also) from 75 to 2,000 pounds. 














Why Cuffale is the Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 

















Q UALITY JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
SAUSAGE I am interested in the following: 
MACHINERY Cutter Casing Applier "gama 
Grinder Pork Fat Cuber _— 
Mixer Head Cheese Cutter Compan _ 
| Stuffer Smoke Master o— med! 
Combination of Special 
Purpose Equipment City and State 
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The Taste of Sunshjne—All the Time 


7 


’ ROYAL UBLE SEASONINGS 


ROYAL SOLU SEASONINGS are truly distinctive—in flavor 
potency, purity and uniformity! Griffith has conquered the disturbing 





elements in nature! . . . eliminated the flavor variations in spices! 
And changed spice blending from an art to a science—with predictable, 
dependable results for spice users. 


The secret to this new, high standard in flavor quality lies in 





Griffith’s revolutionary extraction process.* It removes the disturbing 
strains in flavor .. . captures and measures the full potency of 
“true” flavors in spices 

Use ROYAL SOLUBLE SEASONINGS and improve your products 
with the taste of sunshine, all the time. Write today. 








The 
Prague Powder@ 


| PEPPEROYAL and all ROYAL SOLU- made or for use 
: BLE SEASONINGS derived from under U.S. Patent 
— ; Nos. 2054623, 


Griffith's new extraction process.* 


Formul d for thot “taste of 2054624, 
a pow oes te pee sant LABORATORIES, Inc. ren penny 


tion kitchen. 
” *(Patents Applied For) In Canada—The Griffith Laboratories, Ltd 





CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 


The National Provisioner—August 18, 1951 Page 3 











FOOD FOR THOUGHT 








Typical of thousands who use the following products 
to combat the destructive action of vapors, conden- 
sation, corrosion, acid, fungus and mold. 


Walls and ceilings — 


Rubbertex Base Coat 
Finish coat Masterkote Sanitile White 


Mastic coated insulation surfaces — 


Bleed Tite White Sealer 
Finish coat Masterkote Sanitile White 


Machinery and equipment — 


Knox Rust Chromolox base coat 
Finish coat Eisen Heiss White or Color 


The above come ready to apply by brush or spray, 


In addition to the sanitary feature, it saves costly 
repainting jobs. 


THE MASTER MECHANICS CO. 


"35 years’ serving industry, for the utmost 
in sanitation and preservation” 


CLEVELAND 13, OHIO, U.S.A. 
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tough floors for 
tough conditions 


ik 


In your plant you can have dense, ductile 


% 
Hag as 





floors almost diamond hard, which are not slippery, 
showing no noticeable wear for long periods 

and involving practically no upkeep costs. 

Such floors are constructed with Ferem, the 
“Blue Temper” component in the floor topping, 


replacing sand, stone and silica. 


Ferem is used in heavy duty floors, loading 
platforms, corridors and runways in newly 
constructed buildings, or when replacing worn or 
eroded floors. Ferem is resistant to the 

corrosive action of chemical solutions—and highly 
slip-proof under the wet floor conditions 

of many industries. 


USED IN Breweries and Beverage Plants 
Distilleries 
Dairies 
Packing Houses 
Canning Plants 
Chemical Plants 
Industrial Plants 
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In the brewery of Miller Brewing Co., Milwaukee, Wis. 
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Rugged...tough 
and thrifty, too! 


CHEVROLET 


ADVANCE-DESIGN 


TRUCKS 








TWO GREAT VALVE-IN-HEAD ENGINES—the 
105-h.p. Loadmaster or the 92-h.p. Thrift- 
master—to give you greater power per gallon, 
lower cost per load e POWER-JET CARBU- 
RETOR — for smooth, quick acceleration 
response « DIAPHRAGM SPRING CLUTCH— 
for easy-action engagement « SYNCHRO- 
MESH TRANSMISSIONS—for fast, smooth 





ADVANCE-DESIGN TRUCK FEATURES 





shifting e HYPOID REAR AXLES—for depend- 
ability and long life e NEW TORQUE-ACTION riding comfort *« NEW VENTIPANES—for 
BRAKES—for light-duty models « PROVED improved cab ventilation e« WIDE-BASE 
DEPENDABLE DOUBLE-ARTICULATED BRAKES WHEELS—for increased tire mileage « BALL- 
e NEW TWIN- TYPE STEERING—for easier handling ¢ UNIT- 
ACTION REAR BRAKES—for 
models e NEW DUAL-SHOE PARKING BRAKE e ADVANCE-DESIGN STYLING—for increased 
—for greater holding ability on heavy-duty comfort and modern appearance. 








For trucks that are right on the job —always 
on the job —see these new Chevrolet trucks. 
They’re able to carry the loads you handle, 
and able to keep on carrying them through 
tough job after tough job. They’re eco- 
nomical and easy to handle, too... loaded 
with new features that pay off for you 
on every job. Features like the new self- 
energizing brakes for more stopping power. 
And like Chevrolet's Dual-Shoe parking 
brake .. . engineered for greater holding 
power. Here are trucks that offer important 
new comfort features. Ventipanes for con- 
trolled ventilation, and new cab seats for 
more riding comfort. In every way, these 
Chevrolet trucks are right for your job. 
See them at your Chevrolet dealer’s now. 


CHEVROLET DIVISION OF GENERAL MOTORS 
DETROIT 2, MICHIGAN 
























models « NEW CAB SEATS—for complete 


heavy-duty DESIGN BODIES—for greater load protection 











the Bacon Yoube 
GOLD PLATE BOILED HAM 
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A Revelation bacon package 





SEE MILPRINT FOR MILITARY PACKAGING 


»ks so much like an all-transparent 
, you have to take it-dpart to see 





... the fast-wrapping greaseproof 
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“TILT-7oP” 
TRUCKS 


For Easy Cleaning and Lubrication 
Better Accessibility to All Parts 
Correct Height for Efficient Feeding 
ALL STAINLESS STEEL 

Adjustable Extension Pan 

Ideal For Permanent Location 

68" Long, 33" High, 24" Wide 


WRITE FOR SPECIAL CIRCULAR! 











Adjustable “All-Purpose" Automatic 


TY SAUSAGE LINKER 


for artificial, sheep and hog casings 





V CHANGE LENGTHS IN 2 MINUTES 
V CHANGE DIAMETERS IN 2 SECONDS 
V CHANGE TO "COCKTAILS" IN 


5 MINUTES 
Any length, 3!/2" to 61/p" ull 14 LPM* 
Any length, I!" to 2% oo PI LPM 
Any length, 7° to 13 cecescsmnnne 57 LPM 


Any diameter up to 35 mm. 
Diameters up to 18/20 mm. can be double-tied 


WEIGHT: 210 Ibs. WIDTH: 20" 
LENGTH: 36" HEIGHT: 31" 


*Links Per Minute 











Ouer 2600 Ty Linkers in Use 


* 
Portable 
Man Hour and Space Saving 
Use of Unskilled Operators 
UNIFORMITY OF SIZE 
Automatic Feeding 
Just Connect With Light Socket 
Improved Product Appearance 


Ou the Market Since 1939 


LINKER MACHINES, INC. 


39 DIVISION STREET 


NEWARK 2, N. J. 





Saving the Industry 20,000,000 Man Hours Annually 
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Trucking... 


Operates the Largest Fleet of Mechanically 
Refrigerated Trailer-Trucks in the World 


MATHEWS DRIVER-TRACTOR RELAY SYSTEM 
eliminates the terminal “‘lay-over” and cuts de- 
livery time in half. Mathews trailers are con- 
stantly on the move and shipments are speeded 
through, from pick-up to delivery. 


EVERY MATHEWS DRIVER IS SELECTED WITH 
EXTREME CARE, trained by a highly skilled 
operator and thoroughly schooled in the art of 
perishable food transportation. 


OUR INTER-OFFICE TELETYPE HOOK-UP 
enables us to quickly inform customers on the 
movement and location of shipments at all times. 


© BOSTON, MASS. 
@ CHICAGO, ILL. 
© CINCINNATI, O. 


SAFETY CONTROLS INCLUDE I.C.C. AUTHOR- 
IZATION, full insurance protection for shippers 
and periodic inspection of equipment. Terminal 
relays of drivers and tractors also greatly in- 
crease the safety factor. 


WITH NO CHARGE FOR REFRIGERATION, 
our refrigerating unit maintains ZERO or any 
desired temperature, regardless of conditions. 


DIVISIONAL OFFICES IN PRINCIPAL CITIES 
east of the Mississippi serve you promptly. At 
your service is a Divisional Manager of wide 
experience in the transportation of products 
requiring refrigeration. 


General Offices: Ontario, New York—Phone 4751 


Divisional Offices in: 
@ CLEVELAND, O. 
@® DETROIT, MICH. 


@ JERSEY CITY, N. J. 
@® MEMPHIS, TENN. 
® SALISBURY, MD. 


Contact the Office Nearest You for Rates and Additional Information 





. * en Refrigerated tat Serving oh faa Industry 
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IF YOU ARE PROCESSING THE BACON 
FROM 200 Hocs A DAY 





YOU ARE PAYING FOR A GLOBE INJECT-O-CURE BACON CURING MACHINE 


without enjoying the benefits and profits that ONLY GLOBE'S 
INJECT-O-CURE can give you 


LET GLOBE PROVE THIS TO YOU — WRITE NOW! 


HOW IT HELPS YOU HOW IT IMPROVES THE PRODUCT 
1. CURING PERIOD 24 TO 48 HOURS 1. CONTROLLED CURE POSSIBLE AT LAST. The Inject-O- 
a. — no large product inventory held in cure, Cure, using a cure in liquid form, now makes it 
whic 


possible to formulate the cure to your own recipe— 
including the very important sugar content you 
select. Do not confuse the Inject-O-Cure method 


b. insures a liquid inventory at all times to meet 
fluctuating market conditions. 


ll. YIELDS INCREASED 4 TO 5% — apply this to your with sweet pickle cure. It is a controlled sugar 
present production at present market prices— you cure process with never a variation. 
will realize the amazing returns in increased profits 
the Inject-O-Cure will bring. i. UNIFORM CURE — the 101 injecting needles perfor- 
ili. LABOR SAVINGS UP TO 25% — by actual test —only ate the entire area and create an overlapping pat- 
2 operators are required to cure 200,000 pounds tern for a complete uniform spread of cure in the 
of bacon per 40 hour week. F tissues to prevent rancidity in isolated uncured 
areas. 
1V. SPACE SAVING — no longer necessary to tie up valu- 
able space for inventory or equipment storage. ill. IMPROVED FLAVOR— a controlled, uniform cure, 
V. EQUIPMENT SAVING — eliminate bacon curing boxes, NOW possible with the Inject-O-Cure, means 
—s tables, closing presses, and all other inci- uniform flavor control for greater consumer ac- 
dental equipment now used in your present method. ceptance. 





We cy ed - 3 - Compan Yy Cakeae Kner 
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Pork Ceilings Soon, OPS Promises 


Following a meeting on Tuesday of OPS officials and members of the pork 
industry advisory committee, OPS announced that the committee generally favored 
uniform ceiling prices for sales of dressed hogs and pork products. It is expected 
that OPS will establish dollars and cents prices on pork at the wholesale level with- 
in the next week, and later make adjustments in retail ceilings. 

Dressed hogs and most pork products, including hams, bacon and cooked pork 
products, are now covered by the GCPR, which froze each seller at his highest 
selling price during the December 19, 1950 to January 26, 1951 base period. The 
regulation also will supplant SR 47 to GCPR which established, temporarily, specific 
ceilings for pork loins weighing 16 lbs. or less. 

OPS officials told the committee that the ceilings will vary by zones with the 
base zone being Iowa and parts of adjoining states. It is also intended to have 
additions to the ceilings for local slaughter in some of the deficit hog producing 
regions. 


Hearings on Slaughter Quotas Announced 


The Senate banking committee announced late this week that a special subcom- 
mittee has been appointed to study a proposal to restore the government’s power 
to set livestock slaughtering quotas. Senator Maybank, chairman of the banking 
committee, will conduct the hearings. Other subcommittee members will be Senators 
Moody of Michigan, Benton of Connecticut, Capehart of Indiana and Schoeppel of 
Kansas. No date was set for the sessions. 


Sheep and Beef Committees to Meet 


The Office of Price Stabilization has called a meeting of its sheep and lamb 
advisory committee. It will be held in Washington, Friday, August 24. It is reported 
OPS intends to issue soon an overriding ceiling on lamb, as a temporary measure, 
pending the issuance of a uniform ceiling price regulation on lamb. 

A meeting of the OPS beef industry advisory committee has been scheduled for 
Wednesday, August 22. A five point agenda has been announced, as follows: 1) Study 
of freight allowances to eastern and far western markets now claimed to be draining 
cattle out of the midwest. 2) Review of compliance requirements for slaughterers 
claiming inability to get normal cattle supplies. 3) Question of establishing over- 
riding ceilings for cattle to supplement compliance rules. 4) Investigation of other 
methods of enforcing ceiling prices including application of cattle ceiling regulation 
against sellers as well as buyers. 5) Review of functions and operations of order 
buyers. 


Conferees Reject Kem Amendment 


The Senate-House conferees on the agricultural appropriations bill have re- 
jected the Kem amendment to strike one section which deals with the meat inspec- 
tion appropriation. The bill provides that $12,800,000 would be appropriated for 
meat inspection, with the following stipulation, to which all industry associations 
had objected: “That hereafter reimbursement may be made by any person, firm or 
organization for the expenses of meat inspection in excess of those which can be 
met from the amount appropriated for such purpose each year.” This will be con- 
tained in the final USDA appropriations bill. 


Dry Sausage and Canned Meat Pricing 


OPS announced late this week that packers must, by September 15, price sterile 
canned meats and dry sausage under SR 15, except those companies whose gross 
sales for the last complete fiscal year were less than $250,000. This applies regard- 
less of whether the packer had priced the items under CPR 22. OPS had stated 
that only those companies which had priced under CPR 22 but had not yet applied 
the provisions of SR 15 should do so by September 15, 1951, as provided in SR 15. 


Vows Crackdown on Ceiling Violators 


Price Stabilizer Michael Di Salle stated Friday that prompt and widespread 
efforts will be made by the OPS enforcement staff to discover and punish cattle and 
beef ceiling violators. He ties in recently increased reports of violations with elim- 
ination of quotas in what may be interpreted as a strong bid for quota restoration. 










versal of the time-honored meth- 

od of curing under refrigeration, 
a new process cures bellies in a cir- 
culated, control-heated curing solution. 
The bellies, which are completely im- 
mersed in the brine solution, cure at 
the rate of one hour per pound with a 
maximum time of 16 hours for bellies 
16 lbs. and up. Most desirable bellies 
run 8 to 12 lbs., with cure time aver- 
aging about 10 hours. 

The curing ingredient is uniformly 
absorbed by the entire belly. Salt ab- 
sorption is low. A mild taste is im- 
parted to the bacon which heightens 
natural meat flavors. Heavy salt ab- 
sorption, frequently encountered with 
other methods of curing bellies, tends 
to mask natural flavor. Further, it is 
said that bacon cured by the new tech- 
nique will retain its freshness two to 
three times longer than is possible 
with other methods. The fatty portion 
is sweet tasting and very low in FFA. 

The new process was evolved in two 
years of experimental work by the 
Griffith Laboratories, Inc., Chicago, un- 
der the direction of Stephen L. Koma- 
rik. Komarik is director in charge of 
Griffith’s research kitchen and field 
service. A pilot model of the curing 
unit apparatus used in the new tech- 
nique, capable of curing a 500-lb. batch, 
was engineered and constructed. 

After repeated testing at the Grif- 
fith research laboratories, the new 
method was tried in a large southern 
packinghouse where it has been used 
commercially for the past eight months. 
The pilot equipment was loaned to a 
large midwestern packer who marketed 
maximum pilot lots through normal 
sales channels for three months and 
reported favorable customer acceptance. 
This packer’s office personnel taste- 
tested the bacon and rated it superior 
in flavor and color retention to the 
same firm’s fancy dry cured product. 

Griffith recommends a two-step pro- 
cedure for processing bellies. First, the 
bacon should be preconditioned with an 


R ‘versal of the ti a complete re- 
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ABOVE: Griffith research 
chemist, W. Kalchbrenner, 
readies wire racks prior to 
loading a batch of bellies 
for a test run in the new 
Thermo-Cure process. 
RIGHT: Adjustment is 
made to temperature and 
time settings on indicating 
regulator on laboratory 
smokehouse. Smoking time 
is cut down considerably 
through the new process. 


anti-oxidant and then cured. This 
process of curing in controlled-heat 
solution is known as the Thermo-Cure, 
a patented process. 

Omission of the anti-oxidant step 
will not impair the flavor nor seriously 
affect normal shelf life, Griffith points 
out. Rapid processing of the new tech- 
nique permits marketing of the finished 
bacon in a matter of hours instead of 
days. Tests have shown the FFA 
breakdown in Thermo-Cured bacon 
without anti-oxidant to be less than in 





Stephen Komarik, who directed the research 
project, checks over salt absorption charts. 


Cure Bellies 


"10 
Hours 


With New Process 





conventionally processed bacon. The 
anti-oxidant does, however, greatly 
prolong shelf life. 

In actual operations, the graded and 
trimmed bellies, which are green-fleshed 
for maximum cure penetration, are 
placed on the mesh wire racks of a 
cage. For an approximate 500-lb. ca- 
pacity the cage should be 30x40 in. 
and 39 in. deep. The rack support lugs 
are spaced vertically 3 in. apart on the 
member parts of the cage. The entire 
unit has suitable structural support to 
assure safe handling of its weight load. 
The cage and racks should be con- 
structed of stainless steel, although 
galvanized mesh wire can be used for 
the racks. 

Moved to the curing area by an elec- 
tric portable hoist, the cage is lifted 
and lowered into the anti-oxidant solu- 
tion. The vat containing the anti-oxi- 
dant can be either a single purpose 
preconditioning vat or it may be a dual 
purpose unit in which the bacon can 
also be cured. If used for curing it 
must have suitable piping to permit 
the preconditioning solution to be 
drawn off and the hot cure admitted. 

A vat with sufficient capacity to hold 
two 500-lb. cages has the overall 
dimensions of 64x44 in. and is 29 in. 
deep. On the bottom of the vat a 1%-in. 
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With dial face thermometer, chemist records 
internal temperature of upper belly in lot. 


pipe, having %-in. holes on 1-in. cen- 
ters is connected to a 25-gpm. centri- 
fugal pump which circulates the solu- 
tion from bottom to top. 

The conditioning water should be 
maintained at 38 to 40 degs. F. and 
the anti-oxidant added. The anti-oxi- 
dant should be thoroughly dispersed 
before the bellies are inserted, either 
by circulation within the vat or by 
prior mixing in concentrated baths. 
This operation should be conducted in 
a chill room so the preconditioning 
water can be held at the desired tem- 
perature. Since the trimmed green 
bellies will have a temperature within 
the same range, there is normally no 
need for direct refrigeration. 

The green bellies, which are properly 
spaced on the 3-in. centered racks, are 
held in the circulating anti-oxidant 
solution for eight to 12 hours, depend- 
ing on weight range. 

During this stage the flavor en- 
hancers, such as Vegamine, monosodi- 
um glutamate, etc., can be introduced. 
Constant circulation of the solution im- 
parts an even absorption of the added 
ingredients to the bellies. 

Two other important factors are con- 
trolled during this stage. Enzyme ac- 
tion, which tends to break down protein 
and results in off flavor, is retarded. 
The action of free fatty acids, which 
breaks down fats and results in rancid- 
ity is also forestalled. 

The vat is then drained of the liquid 
and the curing solution introduced. In 
the recommended installation the cure 
is circulated from an auxiliary 100-gal. 
tank to the main curing vat. On the 
bottom of the vat is a %-in. steam 
coil to which steam is admitted by a 
thermo steam regulator whose thermo- 
couple is located within the curing vat. 

The curing solution consists of 5 lbs. 
Thermo-Cure, a special Griffith-devel- 
oped fusion of sodium nitrite, sodium 
nitrate, sodium chloride, sugars, and 
26 lbs. of salt added to ten gals. of 
water. This portion of cure is suffi- 
cient to cover and cure approximately 
125 lbs. of green bellies. The cure so- 


lution is preheated to 135 degs. and 
then poured over the bellies. During 
the initial stages the temperature will 
drop to about 127 degs. F. which is 
the optimum temperature for which 
controls should be set. At this tempera- 
ture, extensive tests conducted by Grif- 
fith show that there is no souring nor 
cooking of the bellies. The bellies 
will heat rapidly if they are properly 
spaced and the brine thoroughly cir- 
culated. Pumped from the cure auxil- 
iary tank to the bottom of the curing 
vat, the cure overflows via piping and 
returns in a continuous cycle to the 
auxiliary tank. 

During the entire control-heated cur- 
ing cycle, the bellies remain immersed. 
Uniform circulation results in an even 





Preconditioning G-4 anti-oxidant solution is 
drained off by opening valve at bottom. 


cure. The cure will not stagnate at 
the level of the vat. Actually, the 
bellies have a buoyancy that floats 
them in the cure. They are held down 
rather than supported by the racks. 

The cure is circulated for a time 
interval determined by the weight of 
the belly on the basis of one hour per 
lb. as was mentioned earlier. The outer 
maximum is 16 hours, sufficient time 
to cure any heavy belly. 

Uniformity of cure through an entire 
lot is, of course, one of the main advan- 
tages of the new technique. Tests by 
a leading research institution on dry 
cured bacon have established the 
fact that in normal box curing of bacon 
there is an uneven absorption of cure 
ingredients in individual bellies, with 
those at the top having the lightest per- 
centage and those at the bottom the 
largest. Not only was there a reported 
variance between positions in the cure 
box but also between the lean and the 
fat portions of the same belly. The salt 
absorption percentage for whole bellies 
ran between 1.61 and 2.66 per cent in 
one test lot. In another test lot the 
spread in the lean belly was between 
2.70 and 3.63 per cent and for the fat 
between 0.87 and 1.26 per cent. 

In the new technique there is a uni- 
form distribution of all cure ingredi- 
ents throughout all parts of the indi- 
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vidual bellies and the bellies within 
the lot. This gives a consistent flavor 
to all bacon cured in a like manner. 
Since the bacon flavors are developed by 
a normal capillary attraction and dif- 
fusion, under stimulated natural ab- 
sorption, they retain their goodness for 
a longer period. 

The even distribution of the cure also 
results in a uniform color fixation with- 
in all parts of the lean meat of the 
belly. The lean at the scribe and the 
lean in the center of the belly have a 
like color development. 

Salt absorption for the entire individ- 
ual bellies is between 1.6 to 1.7 per cent. 
During the cure there is approximately 
a green weight loss of from 1 to 2 per 


cent. 


The cured bellies are taken from the 
vat. Bacon combs are inserted while 
the bellies are still warm. Unless prop- 
erly combed the bellies may be out of 
shape. It is recommended that the two 
warm sides be pressed together where 
the comb is inserted. This will shape 
the belly evenly. 

The combed bellies are hung on trees 
and showered for five to six minutes 
with 160 deg. F. water to remove any 
excessive surface salts which would 
crystalize during the smoking operation 
and affect the surface color with white 
salty streaks. 

The trees are pushed into a smoke- 
house which has been pre-heated to 135 
degs. F. Smoking can start within half 
an hour after curing. The internal 





Komarik examines color fixation and texture of 
sliced bacon cured by the new heat process. 


heat remaining within the bellies will 
dry them of the wash water. 

Due to the heat in the bellies and 
their fixed color, smoking time is great- 
ly reduced. The only function performed 
by smoking in the new technique is 
addition of smoke flavor. There is no 
need to dry out internal moisture. 

The bellies are held at 135 degs. for 
four hours when the temperature is 
dropped to 125 degs. and held for an 
additional four hours. If a stronger 
smoke flavor is desired the bacon can 
be left in the smokehouse overnite. 

The smoked bacon will have a yield 
of approximately 1 to 3 per cent higher 

(Continued on page 25) 
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WSB Issues Regulations 
on Incentive Wage, Piece 
Rates and Bonuses 


AMI Replies to Wilson’s 


NPA Issues Orders Statement on Threat of 


Regarding Disaster Areas 








The Wage Stabilization Board re- 
cently issued Regulation 15 relating to 
incentive wage or piece rates and 
Amendment 1 to Regulation 14, relating 
to bonuses. 

GWR 15 provides that certain ad- 
justments in incentive wage or piece 
rates may be made without the prior 
approval of the WSB. Approval is not 
required: (1) Where an incentive or 
piece rate is established for a new pro- 
duction item or for an hourly rated job 
newly placed on an incentive wage or 
piece rate basis in a plant in which an 
established incentive wage or piece rate 
plan is in operation, or (2) Where an 
existing incentive or piece rate or a 
group of incentive or piece rates is 
changed because of a change in meth- 
od, product, tools, material, design, 
quality requirements, work assignments 
or other production or job conditions, 
or (3) Where an existing incentive or 
piece rate or a group of incentives or 
piece rates is changed resulting in 
earnings which reflect the same per- 
centage above day or base rates as when 
the existing incentive or piece rate was 
originally adopted. 

In applying paragraphs (1), (2) and 
(3) above, the new or changed incen- 
tive or piece rate shall be fixed as fol- 
lows: (1) Where incentive or piece 
rates are set by time study or by the 
use of standard data, the new or 
changed rate must result from the ap- 
plication of the rate-setting or engi- 
neering principles and allowances in 
effect on January 25, 1951 or estab- 
lished in accordance with the terms of 
a written agreement in effect on that 
date. (2) Where incentive or piece 
rates are set by estimate or negotia- 
tion, the new or changed rate shall 
maintain the established relationship 
between earnings and job content. 

Amendment 1 to GWR 14 allows em- 
ployers who do not have a definite bonus 
plan but who do have a yearly bonus 
to pay bonuses to new employes. Under 
the regulation as originally issued they 
were able to pay bonuses only to em- 
ployes who received them last year or 
at the last payment of a bonus. 


Export Pricing Ruling 

OPS has advised its field offices that 
exporters may set prices on exports 
with a provision that if prices estab- 
lished later under CPR 61 are lower 
than the price at which the contract 
is made the foreign buyer shall be 
credited with the computed rebate. 
However, if the CPR 61 price is higher 
than the contract price, the exporter 
may not levy the difference between 
the two prices on the foreign buyer. 
This change allows exporters to make 
sales during the period between July 
30 and August 26, the effective date of 
the order. Insofar as pricing require- 
ments are concerned, July 30 is the 
effective date of the order. 
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The National Production Authority 
has issued Direction 2 to CMP Regula- 
tion 5 relating to the disaster damage. 
It authorizes any business enterprise, 
government agency or institution lo- 
cated in Kansas, Missouri or Oklahoma, 
or in any other area which has been 
or is in the future designated a major 
disaster area, to obtain material for the 
repair of damage to equipment and sup- 
plies and to replace equipment and sup- 
plies destroyed. 

NPA made similar provisions (in Di- 
rection 2 to CMP 6) for obtaining ma- 
terials for the reconstruction or repair 
of damage caused by any such disas- 
ter to any building, structure or proj- 
ect, except one specified in Table 1 of 
NPA Order M-4A. 


AMI Scientific and 
Operating Section to 


Stress Research 

Practical application of research to 
meat packing plants of all sizes will be 
emphasized in the Scientific and Operat- 
ing section meeting of the American 
Meat Institute’s forty-sixth annual 
meeting in Chicago September 21-25. 

The section will meet Friday morn- 
ing, September 21. This meeting, as 
well as all other section meetings and 
the general sessions, will be in the 
Palmer House. 

Dr. C. E. Gross, of John Morrell & 
Co., will talk on the value of scientific 
data on recovery of vital materials now 
going down the drain as waste in some 
plants. He also will discuss the outlay 
and procedures necessary in undertak- 
ing such a program. The topic for Dr. 
Gross’ talk will be “Don’t Wash Profits 
Down the Drain.” 

“Are You Saving Valuable Glands?” 
will be the subject of a talk by A. B. 
Maurer, of Maurer-Neuer Corp. He 
will discuss the procedures involved in 
collecting and marketing valuable ani- 
mal glands and will appraise plant con- 
ditions under which saving of glands 
is feasible. 

A member of the American Meat Jn- 
stitute Foundation research staff, Dr. 
F. L. DeBeukelaer, will outline present 
and prospective research designed to 
develop new and better methods of pro- 
ducing hides. 

Dr. W. C. Loy, of Wilson & Co., will 
talk on “Maintaining Uniform Quality 
of Product.” 

“New Horizons in Scientific Re- 
search” is the subject matter of a round 
table to be conducted by staff members 
of the American Meat Institute Foun- 
dation. This will include an analysis 
of significant recent scientific develop- 
ments and their implications for the in- 
dustry. Among topics to be discussed 
by the panel will be electronic defrost- 
ing of frozen meats, food sterilization 
without heat, anti-oxidants and meat 
food shortenings. 


Black Market in Meat 


Commenting on the statement made 
early this week by Defense Mobilizer 
C. E. Wilson that the abolition of meat 
slaughtering quotas may lead to exten- 
sive black markets, disruption of the 
distribution system and a concentration 
of “the supply in the large packers at 
the expense of the independents,” the 
American Meat Institute made the fol- 
lowing statement: 

“We are glad to see that administra- 
tive officials associated with price con- 
trol efforts are becoming concerned 
about the development of black markets 
and disruption of distribution. It is 
high time they did. 

“Since early June, when the govern- 
ment’s beef compliance order became 
effective, 95 leading beef - producing 
plants located throughout the country, 
which normally handle nearly 60 per 
cent of the beef produced under federal 
inspection, have experienced a sharp 
decline in volume. This is shown by 
the fact that, while all cattle slaugh- 
tering under federal inspection declined 
during the period referred to by 19 per 
cent, the slaughter of the 95 plants de- 
clined 37 per cent, and their proportion 
of the total volume declined from 58 
per cent last year to 45 per cent this 
year. 

“It may or may not be significant that 
meat slaughtering quotas were in effect 
during this entire period. The figures 
showing which slaughterers are losing 
volume are readily available in the De- 
partment of Agriculture or in agencies 
associated with Mr. Wilson’s organiza- 
tion. 

“It is clearly apparent from the fig- 
ures cited that, far from concentrating 
supplies in the hands of established 
companies, the actual fact is just the 
opposite: they have been losing beef 
volume at an alarming rate. In the case 
of pork, we believe that most companies 
in the industry lost heavily on their 
operations during June and July, es- 
pecially July. 

“As we have pointed out repeatedly, 
experience has proved that livestock 
and meat controls are unworkable and 
lead only to the development of a huge 
black market which benefits no one but 
illicit operators.” 


OPS Keeping Firm Grip on 
Slaughter Control Powers 


The director of the food and restau- 
rant division of the OPS has redele- 
gated authority to the livestock and 
meat distribution branch reaffirming 
the latter’s power to: 1) Grant or 
deny any application for adjustment 
under Distribution Regulation 1; 2) 
Grant or deny any application for the 
sale or transfer of Class 1 or Class 2 
slaughtering establishments, and 3) 
Grant or deny any application for reg- 
istration of new Class 1 or Class 2 
slaughtering establishments. 
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A truck that’s built to fit your job and save you money—a 
Dodge “‘Job-Rated’’ Truck! 


A Dodge “‘-Job-Rated’’ truck gives you plenty of power with 
outstanding economy. You get the right engine for your job 
. .. to save you gas and oil. And you get the right chassis— 
engineered throughout to keep upkeep costs low. 


You'll save right down the line with a new Dodge “Job- 
Rated’’ truck—and you'll get the greatest truck value on the 
market today. 


You’ll get unequalled handling ease and new driving comfort 
—new riding smoothness and new safety—handsome new 
styling and over 50 other important new features. 


See your Dodge dealer today for a dependable new truck, 
“‘Job-Rated”’ to cut your hauling costs! 


J0d-Rolnd’ TRUCKS DO THE MOST FOR YOU 
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How Dodge trucks are “Job-Rated” 
for the meat business 


A Dodge “Job-Rated” truck is engineered 
at the factory to fit a specific job... save 
you money .. . last longer. 


Every unit from engine to rear axle is 
"Job-Rated”—factory-engineered to haul a 
specific load over the roads you travel 
and at the speeds you require. 


Every unit that SUPPORTS the load—frame, 
axles, springs, wheels, tires, and others— 
is engineered right to provide the strength 
and capacity needed. 


Every unit that MOVES the load—engine, 
clutch, transmission, propeller shaft, rear 
axle, and others—is engineered right to 
meet a particular operating condition. 





Each knife provides two double- 
Yofel-teMollolel-tMeluleMel-ih.-1e Mincem a Le 
ting strokes per reyolution. By re- 
versal of knife on shaft, time be- 
tween sharpenings is doubled. 





CHAS. G. SCHMIDT 


There is new performance, new Fewer knives are used. But capacity 
economy, new speed at your com-_ in relation to bowl size, power de- 


mand in the gleaming new CHOP- and, and time cycle has been in- 


CUT sausage meat cutter. Modern creased; and operating time between 


knife design delivers the cool, chop- knife sharpenings has, been length- 


; ened. 
ping cut of a razor-edged cleaver, 


Don't rest until you have made ar- 
keeping temperature of the product ; 
rangements to get complete details. 


low, and adding to its capacity for cay your nearest BOSS representa- 


absorption. tive, or write direct for Bulletin CC-49. 


THE Cneinndt woes SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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IS YOUR INSURANCE Up-to- Date? 


Meat plants can be over-insured or under-insured 
and still be inadequately protected in relation 
to current high evaluation of plant and property 


XPERIENCE is a harsh teacher, 
E especially for the meat packer 
who waits until fire has struck 
his establishment before he critically 
examines his insurance program. Ob- 
viously, the time for such insurance 
“stock taking” is before, not after the 
disaster takes place. 

The objective of any fire insurance 
program is “balance.” There are two 
ways in which an insurance program 
can be out of balance: By over-insuring 
a packing plant, or by under-insuring 
it. 

If your plant is over-insured, you 
are paying out more money in pre- 
miums than you should for the pro- 
tection which those premiums buy. 
Re-examination of your program may 
show that insurance costs can be re- 
duced by a sizable amount with no re- 
duction in the protection provided. 

If your plant is under-insured, it is 
not adequately protected against losses 
from a serious fire. Under-insurance 
may be the result of a penny-wise, 
pound-foolish policy. Most often, how- 
ever, it is due solely to lack of knowl- 
edge of the risks involved. 

In most cases, an insurance program 
which needs overhauling will be out of 
balance in both respects. There may 
be duplication and _  cross-coverages 
causing overpayment of some insurance 
premiums. At the same time, other 
essential coverages will be lacking. A 
skilled insurance analyst may be able 
to give you balanced insurance cover- 
age with lower premium costs than 
you are now paying. 

Though the job of blueprinting a de- 
tailed insurance program must be done 
by someone with expert knowledge of 
insurance coverages, as the insured 
meat packer you should possess the 
basic knowledge which will enable you 
to determine whether you are under- 
or over-insured. Here are some rea- 
sons why many plants are under-in- 
sured. 

1. One of the most common causes is 
failure of the owner to review the 
value of his business. He may have 
started business 15 years ago with 
$40,000 worth of supplies, equipment 
and building. Since that time, he has 
regularly mailed a check to cover the 
same amount of insurance. Not until 
a fire sweeps his plant does he realize 
that it will cost $150,000 to replace 
buildings, supplies and equipment. 

2. The business may have been re- 
cently, but inaccurately appraised. 


FT TTL ULLAL LU 


H. G. Kemper, president of Lumber- 
mens Mutual Casualty Co., stated re- 
cently that American industry is woe- 
fully under-insured and that many 
businesses are “wide open to ruinous 
losses.” Basing his observation on a 
survey of 100 companies in a typical 
industry, Kemper said 56 per cent were 
under-insured against fire. Only 2 per 
cent had up-to-date appraisals on the 
value of their plants. Only 47 per 
cent of the companies carried insur- 
ance against business interruption, des- 
pite the high costs involved during 
shut downs, and only 8 per cent of 
those had “adequate” protection. 


I 














TRUCE LRU 


Amateur appraisal by the owner or 
agent will most often show under-valu- 
ation of the business property. A pro- 
fessional appraiser will give the cor- 
rect valuation of every piece of 
operating equipment as well as an ac- 
curate appraisal of the value of the 
building or buildings. The sum of 
many small items will make an im- 
pressive total, the value of which is 
sometimes overlooked. 

A good appraisal costs money. The 
appraisal fee on a building with a re- 
placement cost of $20,000 for example, 
would be approximately $120, with 
reappraisals about two-thirds of that 
amount. The fee depends on the re- 
placement cost of the property. If the 
appraisal reveals an undervaluation of 
$10,000 which you promptly cover by 
increasing your insurance, the service 
is well worth the additional expense. 
The appraisal will substantiate your 
claim to the insurance company in the 
event of a fire loss. You will also know 
the correct worth of your property. 
This is valuable information to have in 
considering improvements or sale. 

The meat packer cannot rely on the 
book valuation of his business property 
to determine its correct insurable value. 
Book value begins with the original 
cost of acquisition. The present book 
value of a refrigeration compressor, 
for example, equals the original price 
paid for it, less the full depreciation 
allowed for income tax purposes. This 
is obviously less than the actual, in- 
surable value of the compressor which 
eanals its present new replacement 
value less a reasonable deduction for 
use and wear. If the price of a new 
compressor has increased $300 since 
purchase of the old one, the current 
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new price must be taken into considera- 
tion in determining the old compres- 
sor’s present insurable value. The same 
considerations apply to valuation of 
plant buildings. Up-to-date insurable 
values can be determined most accu- 
rately by a qualified appraiser. 

3. The packing plant may be under- 
insured because the owner believes that 
the difference to a considerable extent 
will be made up by tax deduction in 
event of a fire loss. A building con- 
structed in 1940, for example, at a cost 
of $20,000 could easily have an insur- 
able value of $30,000 today. If insured 
for $20,000, in case of total loss the 
packer would suffer an actual business 
loss of $10,000. 

This loss, however, is not deductible. 
The owner has not paid taxes on the 
appreciated value of his building. As 
far as the Bureau of Internal Revenue 
is concerned, there has been no tax de- 
ductible loss. 

4. Through increase in the value of 
your business property, your plant may 
be vulnerable to loss under the co-in- 
surance clause of your insurance con- 
tract. The co-insurance, or “reduced 
rate average” clause, is one of the 
most generally misunderstood cover- 
ages in the entire insurance repertoire. 

This clause definitely works to the 
advantage of the packer who believes 
in full coverage. In return for his in- 
suring a definite percentage of the full 
value of his property — 60, 70, 80, or 
90 per cent — the insurance company 
offers him a policy with a premium 
rate that is substantially lower than 
that for straight fire insurance cover- 
age. The assured in turn agrees to pay 
the premium required to insure to this 
stated percentage of the value of his 
property, increasing or decreasing his 
premium as property value fluctuates. 

The impression is widespread that 80 
per cent co-insurance, for example, 
means that the insurance company will 
pay only 80 per cent of any loss, and 
the assured will pay 20 per cent. This 
is an entirly incorrect impression. If 
the terms of the co-insurance clause 
are lived up to by the assured, he will 
collect his full loss up to the amount of 
the policy. A plant owner with a build- 
ing valued at $20,000 who pays insur- 
ance on $16,000 of that valuation under 
an 80 per cent co-insurance clause, will 
receive full compensation for any fire 
loss up to $16,000. 

It is when the assured fails to live 
up to the terms of the co-insurance 

(Continued on page 28) 


Page 17 











IDEAS FOR OPERATING MEN 


Good Flange Joints Are Essential 
Links In Efficient Piping System 


N THE MEAT packing industry, 

with its large volume flow of water, 
steam, brine, etc., flanged connections 
are a common piping installation. These 
important links in a piping system are 
not quite as impassive as they seem. 
They do need maintenance and periodic 
checks to insure against costly repair 
bills. 

Three factors contribute to the making 
of a flange joint: Proper gasket selec- 
tion; adequate pipe hanger support, 
and the correct flange joining tech- 
nique. 

The gasket determines the tightness 
of the flange. If it is improperly 
chosen, either in relation to the mate- 





Crossover method of tightening flange. 


rial flowing through or to the tempera- 
ture range of the flowage, the gasket 
will break down. In general, gaskets 
are composed of rubber, asbestos com- 
position and metals. Rubber gaskets 
usually serve for low pressure and 
cold service. For cold service at higher 
pressures and hot service up to 750 
degs. F., asbestos compositions are 
most frequently employed. Metallic 
gaskets meet the needs for tempera- 
tures and pressures in the intermediate 
and high ranges. 

Further, gaskets are divided into 
three general types. They must be 
chosen according to the pressure and 
temperature range. The flat ring gas- 
ket covers the face of the flange to the 
inside of the bolt holes; the full face 
gasket is one in which the bolts are 
inserted through punched bolt holes; 
the third is a metal ring-type gasket 
of oval or octagonal cross section 
which fits into machined grooves in 
matching flange faces and is generally 
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used for high-pressure, high-tempera- 
ture service. 

Adequate pipe support is imperative 
to proper flange joints. Piping cannot 
be expected to support itself plus the 
flowage and necessary valve installa- 
tions. Inadequate support may cause a 
break in the line, and can strain joints 
to the leaking point or even distort or 
ruin valves. 

Hangers spaced at about 10-ft. inter- 
vals is considered a good rule of thumb 
for ordinary installations. Extra sup- 
ports will be necessary if heavy loads 
are moved, if the gradient is sharp, and 
if valves and other heavy equipment 
are installed in the line. A great many 
types of hangers are made today to 
support pipe of any size under any 
conditions. Negligence alone is respon- 
sible for inadequate support of piping 
installations. Extra support is also 
needed in areas of excess vibration. 

Once hangers are installed they 
should not be forgotten. They may sag 
through use or settle in spots. A few 
turns on the hanger adjustment will 
restore the line to its proper position, 
relieving pressure on the pipe and 
valve joints. 

In assembling a flange joint all parts 
should be cleaned first. Valve and pipe 
flanges should be free of rust-prevent- 
ing grease applied at the factory. To 
be certain that all foreign particles are 
removed, the gasket should also be 
wiped. When the pipe is in place and 
properly supported, the flange should 
be correctly aligned by checking with a 
spirit level, both horizontally along the 
pipe and vertically across the flange 
face. Then, half of the bolts are slipped 
in at the bottom. They will hold the 
gasket in place. It is wise to coat gas- 
kets with graphite and oil before they 
are inserted. This facilitates removal 
if the joint is opened later. The bal- 
ance of the bolts are slipped in and 
the nuts tightened by hand as far as 
they will turn. 

In tightening with a wrench, the 
cross-over method is used to load the 
bolts evenly and eliminate concentra- 
tion of stresses (see _ illustration). 
Tightening is repeated by going over 
and across until the joint is uniformly 
sealed. The mistake of using unlike 
facings should not be made if a tight 
joint is desired. For example, a plain 
gasket and a raised face gasket should 
not be joined. 

When leaks occur, a tightening of 
the flange may stop the break, how- 
ever this treatment will not be effective 
very long if the weakened area is not 
repaired as soon as possible. 


Insulate Freezer Room 
With Fiberglas Board 

The better a refrigerated room is in- 
sulated, the better will be the efficiency 
and economy of the unit that cools the 
room. A unique insulating material 
that is easy to apply and light in 
weight is fiberglas board. 

The workman shown here insulated 
a room that was divided into two sec- 
tions; for freezing product at about zero 
degs. and for keeping fresh product at 
about 35 degs. Fiberglas asphalt en- 
closed board was applied 6 in. thick to 
ceilings and walls in the low-tempera- 
ture section and 4 in. thick in the 35- 
deg. section. 

Boards made especially for the floor 
were built up to 6 in. in the freezer 
section and to 4 in. in the 35-deg. sec- 
tion and covered with 3 in. of rein- 
forced concrete. 

To apply, the board should be dipped 
in hot asphalt and pressed firmly in 





place. 
nails and fiber washers and the second 


The first layer is secured by 
and third layers are fastened with 
wooden skewers. 

Before fiberglas is installed, a paper 
vapor barrier should be applied to walls 
and ceiling, literally forming a com- 
plete envelope around the area. 

Walls and ceiling of this room were 
finished with plaster and the exterior 
with wood sheathing. Refrigeration 
was supplied by a blower-type unit. 

The board itself is a rigid-type in- 
sulation sheathed in cold storage grade 
asphalt. It is made for use under con- 
ditions of moisture and temperature 
variation. The boards are odorless and 
will not absorb odors. The maker states 
that they cannot rot, decay or support 
mold or fungus growth. 

Equipment credit: Fiberglas insula- 
tion, Owens-Corning Fiberglas Corp. 


Hoof-and-Mouth Disease 

A new outbreak of hoof-and-mouth 
disease in cattle in Mexico has been 
reported by the Department of Agri- 
culture. The area near Nautha in Vera 
Cruz where the outbreak occurred has 
been placed under quarantine by the 
joint Mexican-United States Commis- 
sion for the eradication of the disease. 
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Freshness... 
in Wilson’s Natural Casings 


The way to better sales is through better eye- 
appeal in Wilson’s Natural Casings. 


They’re graded for uniform size and for finest quality. 


In every way sausage is best in 
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OF THE WEEK 


The Frank Sausage Co. plant in Mil- 
waukee, Wis., purchased in 1946 by the 
Kuhner Packing Company, will be closed 
and the property used by Blatz Brew- 
ing Co. One of the oldest sausage firms 
in the country, Frank has occupied the 
building since its founding in 1854 by 
Walter Frank, a German immigrant. 
John Hartmeyer, executive vice presi- 
dent of Kuhner, said mest of the Frank 
accounts will be serviced from other 
Kuhner plants after September 1. 
The Moller Meat Co., Dublin, Calif., 
plant will be the site of the annual 
Alameda County cattlemen’s field day, 
set for September 15. The University 
of California agricultural extension 
service is sponsor of the event which 
will feature demonstrations and discus- 
sions of grading, breeding, selection 
and feeding. 

Officers of the National Association 
of Retail Meat and Food Dealers, Inc., 
were re-elected at the sixty-sixth an- 
nual convention in Cincinnati on Au- 
gust 5-9. They are: President, Charles 
Bauer, Cincinnati; first vice president, 
Martin Hansen, Omaha; second vice 
president, David Deerson, New York; 
third vice president, Albert Glynn, De- 


troit; and fourth vice president, Oscar 
Helland, Seattle. George T. Nepil of 
Berwyn, Ill., was reappointed secretary. 
»>F. E. Bailey has been appointed man- 
ager of production of the southern 
division of Kingan & Co., with head- 
quarters at Atlanta. The division in- 
cludes Kingan units at Atlanta, Jack- 
sonville and Tampa, Fla. Formerly 
Bailey was manager of the company’s 
Atlanta branch. 

> William J. McMahon, who had served 
the meat industry for 40 years, died 
recently after an illness of two months. 
He was 58. He began his career with 
Wilson & Co. where he worked in many 
different capacities. Seven years ago 
he joined Safeway Stores, handling 
wholesale meats. For the past two 
years he had been manager of the Wil- 
mington Provision Co. Division of 
Safeway Stores. 

®Blaine Asher, son-in-law of Fred J. 
Clark, vice president, Tobin Packing 
Co. and manager of its Fort Dodge 
(Iowa) Division, died recently follow- 
ing injuries which he sustained in an 
automobile accident. 

®&Two prominent west coast packers 
are in the limelight for presenting talks 
on the current meat situation. A. T. 
Luer, Luer Packing Co., Los Angeles, 
spoke on August 15 before the Los 
Angeles Breakfast Club. His talk was 
broadcast on the regular program, 
heard daily from 8:15 to 9:30 a.m, 
Henry J. Kruse, Seattle (Wash.) Pack- 
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THE INSPECTOR IS A 
LADY and she likes her 
work. One of the few 
women meat inspectors in 
the U.S., Helen Palman- 
tier works in the Oscar 
Mayer packing plant in 
Davenport, la., as a gov- 
ernment inspector. She 
got her job through civil 
service examination and 
had previously been 
housewife, grocery check- 
er and radio assembler. 
She served as a meat in- 
spector in Sioux City for 
three years before being 
assigned as one of 10 
inspectors in the Mayer 
packinghouse, 
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ing Co. and secretary of Western States 
Meat Packers Association, will address 
the annual convention of the Washing- 
ton State Retail Grocers and Meat 
Dealers Association on August 21 on 
the subject, “Public Relations in the 
Meat Business.” 

A Life magazine advertisement of 
John Morrell & Co. was displayed last 
month at the International Advertising 
Conference in London, England, as an 
example of good American advertising. 
The 4-color ad featured “Snack,” break- 
fast sausage and chopped ham and was 
one of a series prepared by N. W. Ayer 
& Son, Inc. 

»The Bloomington Packing Co., Bloom- 
ington, Ind., suffered $75,000 damage 
in a fire in the sausage and cooking 
rooms. Alfred Harris, plant superin- 
tendent, said five tons of meat were lost 
in addition to plant damage. 

Emil Laier, who is associated with 
Louis Burk, Inc., Philadelphia, flew to 
Germany recently to join his wife and 
children and take a much-needed rest. 
The family will return about September 
1 by boat. 

»>Vern Opp of the Sloman, Lyens brok- 
erage Co., Chicago, was runner up in 
the recent city of Chicago golf tourna- 
ment. The championship match, de- 
scribed as a thriller, went into extra 
holes. It ended on the thirty-eighth. 
The tournament was played at the 
Jackson Park course. 

Robert Mangum, son of W. J. Con- 
nolly of the provision department of 
Wilson & Co., Chicago, was killed in 
an airplane crash on August 10. Man- 
gum was a test pilot for McDonnell 
Aircraft Corporation, Lambert Field, 
St. Louis, Mo. 

»>H. W. Jameson, president of David 
Davies, Inc., Columbus, O., stopped in 
Chicago August 10, with Mrs. Jameson, 
on the way to Banff and Lake Louise. 
»Robert Lieberman is opening a new 
plant, under federal inspection, at 407 
W. 13th st., New York City, on or 
about September 1. The larger quar- 
ters, under the supervision of Ben Har- 
ris, will be in addition to their Brook- 
lyn plant at 177 Fort Greene Place. 
»Lester Lyons of Sloman, Lyons brok- 
erage house, New York City, has been 
in Chicago for several weeks, renewing 
acquaintances in the trade. 

» Miss Edalene Stohr, who was a mem- 
ber of the homemakers service depart- 
ment of the National Live Stock and 
Meat Board for several years and last 
spring joined Harvey & Howe, has been 
presenting half-hour color telecasts 
each weekday for the past two months. 
They are seen on CBS network sta- 

















ON 


HAM FLAVOR 


There’s a big difference in the 
sales of a product with a hit or 
miss acceptance and one enjoy- 
ing steady “repeats.” And there 
is a big difference in your sales 
picture when you put CUSTOM 
HAM FLAVOR on your sales 


staff. 
CUSTOM HAM FLAVOR 


gives your smoked hams, ready- 
to-eat hams, boiled hams, butts 
and bacon a taste appeal that 
wins new friends and influences 
your customers’ buying habits. 


CUSTOM HAM FLAVOR add- 
ed to your present formula 
means a richer taste, at once 
perceptible, greatly improved 
flavor, and better texture for 
better slicing. Greater yield, 
too! 


CUSTOM HAM FLAVOR fol- 
lows the CUSTOM pattern of 
being exceptionally easy and 
economical to use . . . and the 
appreciable savings in proces- 
sing shrink actually lowers 
your finished costs. 


Contact your CUSTOM Field 
Man today . . . have him show 
you how the simple addition of 
CUSTOM HAM FLAVOR can 
give your hams and bacon that 
always-popular country style 
flavor! 


CUSTOM also specializes in 
making flavor-building cures 
that enable you to build up 
your business and cash in on 
profitable “repeats” . . . the 
positive way to continued sales 
success! 


| Custom Food Products, Inc, 
701-709 N. WESTERN AVENUE 


CHICAGO 12, ILLINOIS 


HOM 


Specify Quality! 


BHER SALES 4 





Why I’m Again Planning to 
Attend the AMI Meeting 




















Fellowship, exchange of ideas and 
information are the principal attrac- 
tions of the Ameri- 
can Meat Insti- 
tute’s annual meet- 
ing, in the opin- 
ion of George A. 
Schmidt of new 
York. Here’s what 
the chairman of 
the board of Stahl- 
Meyer, Inc. gives 
as his reasons for 
attending the con- 
vention this year: 

“I want to visit 
with old friends 
and perhaps make 
some new ones. I 
want also to swap ideas and experiences 
with men who talk my business lan- 
guage ... to learn . . . to have the 
opportunity to pass on a worthwhile 
idea or two to the younger men to 
whom the reins of our industry will 
pass. I want to feel myself a con- 
tributing part of the great, basic Amer- 
ican service that is our meat industry.” 





G. A. SCHMIDT 





tions in New York and several other 
eastern cities where color television 
sets have been installed in leading 
stores. Harvey & Howe is a home eco- 
nomics service agency and publisher of 
“What’s New in Home Economics.” 

& Although John Morrell & Co. has 
received several requests to reconsider 
its decision to close the Topeka, Kans. 
plant as well as several offers of as- 
sistance in rebuilding the plant, G. M. 
Foster, president, has announced that 
the board of directors feels it inadvis- 
able to change its original decision. A 
committee representing the Chamber of 
Commerce of Topeka called on com- 
pany officers at the general office in 
Ottumwa. Another offer of help came 
from U. S. Senator Frank Carlson of 
Kansas. The Topeka plant was almost 
a total loss as a result of the flood of 
the Kaw river last month. Because the 
directors felt that the cost of rehabil- 
itating the plant is not warranted by 
its future prospects which are jeopard- 
ized by high taxes, price controls and 
increased wage rates, they announced 
a few weeks ago that operations would 
be discontinued. 

&The board of directors of the West- 
ern States Meat Packers Association 
has scheduled a regular meeting for 
Friday, September 7, in the Palace 
hotel, San Francisco. Many matters of 
importance confronting the industry 
will be considered. Several well-in- 
formed sausage manufacturers have 
been invited to attend the meeting to 
discuss problems of this segment of the 
industry. These include Joseph F. Enos 
of the Pureta Sausage Co., Sacramento, 
Calif., chairman of the WSMPA sau- 
sage committee, and Manuel Hoffman 
of Hoffman Bros. Packing Co., Los 
Angeles, committee vice chairman. 


Detroit Packer Files Under 
Bankruptcy Laws; Hits Controls 


Hammond Standish & Co., Detroit, 
announced this week that government 
price controls have forced it into bank- 
ruptcy. A receiver has been appointed 
after the company filed to seek re- 
organization under bankruptcy laws. 
The 90-year-old company, which owes 
$326,000 on a government loan made 
by the Reconstruction Finance Corpo- 
ration and also has bank financing, has 
sustained severe losses in the last two 
months. According to Joseph Strobl, 
president, substantial increases in live 
hog prices in the last two months with- 
out corresponding increases on finished 
products, reversed the company’s profit 
trend and it began to show losses. “This 
became so severe that in the last two 
months we were unable to meet our 
bills as they came due and the bank 
has called our loan.” 

Strobl said the company has had its 
“ups and downs” over the 90-year peri- 
od with comfortable operations most of 
the time. It is one of the principal 
suppliers of pork in the Detroit area 
and until recently provided meat for 
the Army. 

About a year ago the company be- 
gan a rehabilitation program and an 
RFC loan was obtained to supply new 
working capital and fresh funds needed 
to complete the expansion. A Detroit 
bank extended credit on receivable as- 
sets. Large sums were spent to mod- 
ernize and reequip the plant and execu- 
tive salaries were “slashed to the bone,” 
Strobl asserted. He said that the com- 
pany was beginning to show profitable 
operations when it encountered the 
price ceiling difficulties. “Unless price 
relief is immediately granted, these 
proceedings will result in liquidation 
rather than reorganization,” he as- 
serted. This would mean that more 
than 400 employes would lose their jobs 
and that stockholders might lose their 
entire investment, he stated. 

Hammond Standish halted livestock 
buying at the Chicago stockyards this 
week and it was expected the company 
would stop buying at St. Louis. 


Western Meat Boners Organize 
In New Regional Association 
Western Meat Boners Association 
has been organized with headquarters 
at 465 S. Tuxedo ave., Stockton, Calif. 
O. M. Dye, head of Ted’s Boneless Beef, 
Inc., Stockton, was elected president. 
J. E. Harbinson of the Royal Meat 
Packing Co., Sacramento, was elected 
vice president, and Armando Flocchini, 
Durham Meat Co., Mountain View, 
Calif.. was named secretary-treasurer. 
William A. Ford, public relations con- 
sultant, has been employed as manager. 
Commenting on the new association, 
Dye said: “I believe there is a place in 
the industry for an association such as 
ours. We shall endeavor to do all we 
can to bring about a coordinated pro- 
gram between other segments of the 
meat industry and 4-way beef boners.” 
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DUPPS IS BEST |” 





-DUPPS: 


GERMANTOWN, OHIO 
















4 


TEMPERATURE INDICATORS 


F% gone specific needs! 


% Precision-built indicators provide 
accurate temperature readings. 


x low-cost protection... due to 
large, specialized production. 


% Wide selection of dial ranges to 
meet specific requirements. 


% 6 stock types available as shown. 


THE ELECTRIC AUTO-LITE COMPANY 


INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
WEW YORK + CHICAGO + SARNIA, ONTARIO 











Select the type that is best for 
your purpose. 3/2” dial; evenly 


Dept. M-8 calibrated scales. From $18 up. 

















HIRAM nt USE GOLDSM ITH’S 


DICED SWEET PICKLE 


in your Loaves and Specialties 
a 
Write today! 





Give your Meat Loaves and Sausage ialties 5s 
Soulsuiri's, Wicks, "sWEET. PCALET te “yo Goldsmith 
low-cost sa 4 
enhances the a meat PICKLE COMPANY 
Gistiactive oppecl with, Diced Sour ced’ Din Picsies «=» «4941 S. RACINE AVENUE 
Sweet and Sour Chunks . . . Diced Red and 


CHICAGO 9, ILLINOIS 





COR Paw ew t+ i ON 
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AMIF Publishes New Study 
on Amino Acids in Meat 


New information on the amino acid 
composition of pork and lamb has been 
developed through studies being made 
at the American Meat Institute Foun- 
dation and published in the Journal of 
Biological Chemistry. Reprints are 
available from Dr. H. R. Kraybill, di- 
rector of the Foundation. 

Before the current study, data had 
been reported on several amino acids 
found in pork and lamb — leucine, 
valine, isoleucine, phenylalanine, threo- 
nine, histidine, arginine, lysine, meth- 
ionine and tryptophan. Data now 
available has been extended to include 
other amino acids — glutamic acid, as- 
partic acid, tyrosine, proline, glycine, 
serine and cystine. The new data also 
shows that the amounts of the various 
amino acids in the crude protein of dif- 
ferent cuts of pork and lamb are sim- 
ilar. For all amino acids studied, little 
if any of the nutritional values of these 
food elements is lost during cooking. 

With the emphasis now being placed 
by medical and nutritional authorities 
on the value of protein in the diet, the 
importance of these amino acid studies 
is obvious. Protein needs actually are 
amino acid needs, it is pointed out, and 
data on each amino acid is required for 
complete evaluation. 


OPS Establishes a Small 


Business Committee 

OPS has created a small business 
affairs advisory committee to assure 
that the problems of small business re- 
ceive the utmost attention. It will serve 
as an intra-agency mechanism for the 
consideration of problems of small busi- 
ness and as a device for the develop- 
ments of policies and standards to gov- 
ern small business relations. The com- 
mittee will consist of a senior official 
from each major operating department 
of the agency. 


McCarran Amendment 


The McCarran “Buy - American” 
amendment to the Army Appropria- 
tions Bill was recommended by the 
House appropriations sub-committee 
and was in the final bill which was 
adopted last week by the House. Most 
ebservers feel that the Senate will en- 
act the same amendment in its version 
of the Army Appropriations Bill. The 
amendment would prohibit the Army 
from using any of the appropriation 
for purchases of meat in foreign coun- 
tries to feed troops overseas. 


Baker to Head Fats and 
Oils Branch of the OPS 


John W. Baker, retired president of 
the Philippine Refining Corp., has been 
appointed chief of the fats and oils 
branch of the Food and Restaurant Di- 
vision of the Office of Price Stabiliza- 
tion. He replaces Nelson H. Eddy who 
will continue to serve as consultant on 





a part time basis for the division. 
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Cure Bellies in 10 Hours 
(Continued from page 13) 


than the yield of dry cured bellies. 

If the bacon is to be sliced, it is 
chilled in a freezer to an internal tem- 
perature of 20 degs. F. 

Better and longer color retention of 
shingled, sliced bacon is another plus 
value of the new technique. Thermo- 
Cure improves color both for the lean, 
which holds its pinkish red, and the fat, 
which does not begin to take on the 
grayish off-white color. 

These color retention advantages are 
inherent in the process. 
is evenly colored. 





All the lean | 
The process also | 


eliminates any danger of gray spots on | 


the bacon as there is no oxidation of 


the exposed fatty portions, for the en- | 


tire belly is immersed during the whole 
curing process. 

Another apparent advantage of the 
technique is a greatly lessened demand 


for equipment and the investment capi- | 


tal it represents. With a maximum re- 
quirement of 24 hours, the Thermo- 
Cure vat can handle as much as 15 
times the bacon cured in the dry cure 
technique with the same equipment. 


Increases Smokehouse Capacity 


The reduction for space demand is 
equally as great. Since the heat curing 
vat can be both insulated and covered, 
the operation can be performed in the 
curing cellar. 
is needed. Smokehouse capacity is also 
increased because of faster smoking. 

The packer can correlate his bacon 
processing to more closely jibe with 
his sales. There is no need to have 
large in-cure inventories, nor is there 
any need to back pack cured product. 
With a maximum of 36 hours, green 
bellies can be processed into the finished 
sliced or slab bacon. Processing houses 
ean buy green bellies in terms of their 
immediate needs at a price which can 
be related to a reasonably anticipated 
gross margin. 

Carroll L. Griffith, president, stated 
that the new technique retains topmost 
quality while developing the maximum 
of flavor in the minimum of time. He 
points out that the elevated tempera- 
tures of 127 to 130 degs. F. stimulate 
the optimum development of the ami- 
no acids, the meat protein flavor givers. 
The accelerated cure rates of the Ther- 
mo-Cure method better the performance 
of the same amino acids during a 10 
to 15 day cure under low temperature 
curing, he said. 

One word of caution is given about 
the selection of the construction ma- 
terial. The vats should be constructed 
of stainless steel, if at all available. If 
not, wood is recommended. Under no 
condition should black iron be used for 
the vat construction. In a like manner, 
the agitation of the cure should not 
be done with air or steam as they are 
harmful to quality of product. 


Take an interesting few minutes trip 
Up and Down The Meat Trail. 
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No additional building | 





Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 


















and plates, to your profit! 


“The Old Timer’ — 
symbol of Speco 
superiority. 


holder. Easy to assemble — easy to clean, 
costlier knives. 
Guaranteed. 


appearance. 


FREE: Write for SPECO's ““GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Read, Schiller Park, Illinois. 














Pictured with SPECO’s famed “Old Timer” is the one- 
piece, selfsharpening C-D Triumph Knife with lock+ite 
-sharpening. 


Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 


There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 


SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 















LANCASTER, ALLWINE and ROMMEL 


REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 
upon request. 











CLEARING HOUSE 


MEAT PACKING MACHINERY 
LIQUIDATORS - APPRAISERS 


We Are BUYERS, SELLERS, BROKERS 


THIS WEEK ... EVERY WEEK — Turn to our 
weekly column of SPECIAL VALUES this week 
and every week in the Classified Section of 
THE Provisioner 
Write for Our Bulletins Issued Regularly! 


BARLIANT & 





C0. Phone CLiffside 4-6900 
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Seattle Public Library 
AUG 22 1951 
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CLEAN, SANITARY 
APPEARANCE 


is easily maintained 


with ceiling-installed 


GEBHARDTS 


Ceiling-type GEBHARDTS are more 
efficient and provide better control of 
low temperatures and high relative 
humidities . . . and release extra floor 
space at the same time. Ceiling-type 
GEBHARDTS provide greater sanita- 
tion and cleanliness throughout the 
cooler . . . and keep walls and ceil- 
ings free from condensation and 
drip . . . and hold your meats and 

Only GEBHARDTS Controlled meat products at the peak of the 
Refrigeration gives you all four! perfection for longer periods of time. 
——— Write today for the complete Geb- 


hardt story ... free illustrated cata- 
log on request. 


1 Controlled Temperature 3Controlled Circulation 
2 Controlled Humidity 4 Air Purification 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION 


Sales and Service in all principal cities. 


ADVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE 2 MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 FRANKLIN 42478 
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Meat Processing Services Show 
Gains in Food Locker Survey 


XPANSION of the frozen food 
locker industry in the past decade 
has resulted in the total number of 
locker plants increasing from 2,870 in 
1940 to nearly 11,600 plants in July, 
1950. During 1949, this industry proc- 
essed nearly 1,333,000,000 lbs. of per- 
ishable foods, of which 87 per cent 
was meat, compared with 1,100,000,000 
Ibs. in 1946. 
In contrast with the simple, low tem- 
perature storage facilities provided for 
the patron in early locker plants, 


72 per cent, and least important in the 
under-300 locker class having 38 per 
cent. 

Nearly 55 per cent of the plants re- 
porting offered smoking service com- 
pared with 37 per cent in 1946 and 34 
per cent in 1943. The South Atlantic 
and South Central regions both had 66 
per cent of their plants reporting of- 
fering this service. Smoking service is 
on the increase in the southern regions 
as indicated by the fact that only 39 


per cent of the lockers in this area. 





No. No. 
Atlant. Cent. 
Custom slaughter poultry for 
non-locker patrons...... xx i 17 
Kill and process poultry for 
GREP cccvccccecs sweostvee SD 16 
Custom slaughter livestock 
for non-locker patrons..... > @ 30 
Buy livestock for slaughter 
OEE BONED ccssvcivcccscoose ® 25 
Produce cured meats for sale.. 22 26 
Make pork sausage for sale... 28 24 
Sell commercial frozen foods.. 64 51 
Wholesale packer beef & pork. 43 46 








PERCENTAGE OF 6,737 LOCKER PLANTS REPORTING THAT WERE ENGAGED 
IN SELECT COMMERCIAL OPERATIONS, BY REGIONS, JANUARY 1, 1950 


So. So. Total 
Atlant. Cent. Mountain Pacific U8 
44 30 9 3 17 
33 26 12 3 15 
20 32 14 3 23 
26 33 21 7 22 
33 33 18 10 24 
40 44 27 17 27 
60 50 49 40 51 
3S 42 37 34 43 








present-day lockers offer such diverse 
services as chilling, wrapping, aging, 
cutting, curing, smoking, and slaugh- 
tering as well as lard rendering and 
custom poultry slaughter. 

The Farm Credit Administration, in 
cooperation with the Bureau of Agri- 
cultural Economics, recently published 
the results of a survey dealing with 
the patronage, location, capacity, serv- 
ices, volume and rates and charges of 
locker plants throughout the country. 

Questionnaires returned to the Bu- 
reau from 6,737, or 58.9 per cent of 
the total estimated number of plants 
in operation in 1950, showed that the 
industry serviced approximately 3,900,- 
000 locker patrons and about 440,000 
home unit owners. The plants had an 
estimated combined capacity of 5,600,- 
000 lockers or an average of 493 lock- 
ers per plant compared w.th 500 units 
in 1946. The average number of pa- 
trons per plant also dropped from 414 
in 1946 to 343 on January 1, 1950. 

Chilling, wrapping, cutting and 
freezing operations were conducted by 
89 per cent of the locker plants re- 
turning their questionnaires compared 
with 87 per cent in 1946. These serv- 
ices were more prevalent in plants 
with 200 locker compartments, having 
92 per cent of the total, than in plants 
with less than this number of lockers. 

Pork curing operations jumped 15 
points to 57 per cent from the 42 per 
cent reported four years earlier and 
the 39 per cent in 1943. Th.s process 
was most common in businesses hav- 
ing 500 to 1,000 locker capacity, with 


reported this service four years earl- 
ier. 

Lard rendering also is on the in- 
crease, as 41 per cent of the plants 
reported rendering operations com- 
pared with only 26 per cent in 1946. 

Twenty-seven per cent of all plants 
reporting manufactured and sold pork 
sausage. The southern regions also 
had the largest percentages of plants 
engaged in this activity; the South 
Atlantic region having 40 per cent of 
their total and the South Central hav- 
ing 44 per cent. 

The relatively high proportion of 
plants wholesaling meats in the North 
Atlantic area appears to be due to the 
fact that these plants are not near pro- 
ducing areas and few have slaughter 
facilities. The North Central and South 
Central regions, however, have a higher 
proportion of plants with slaughter 
facilities and are located close to the 
source of livestock production, yet these 
two areas lead in the wholesaling of 
meat obtained through packers. 

In 1946, only 22 per cent of the 
plants reporting had slaughter service, 
while in 1950, 27 per cent slaughtered. 
Of plants with slaughtering facilities, 
about 83 per cent provided custom 
slaughtering and 59 per cent killed 
livestock for resale. Slaughter aver- 
aged. 683 head per plant, or an esti- 
mated 2,100,000-head total. 

The information presented in this 
report reflects the condition of the 
locker industry at the beginning of 
1950. The postwar expansion period 
from 1946 to 1948 was followed by a 
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period of less favorable operating 
conditions due to increased operating 
costs and keener competition. As a 
result, with the outbreak of the Korean 
war, plants again resumed a high level 
of activity with an increase in demand 
for locker space. It is believed that 
with a minimum of change in present 
plant facilities, the volume of proces- 
sing could nearly be doubled. 

Increasing use of home units is an 
important factor entering into locker 
plant operation. At the beginning of 
1950, trade sources estimated 2,000,000 
home units in use with an estimated 
additional 800,000 units sold by the end 
of 1950. The survey shows that an 
average of 77 home units users are 
serviced per plant and that 50 per cent 
of these users did not rent lockers. Of 
total meat processed per plant, 14 per 
cent was for non-locker renting home 
owners. Home unit use quite possibly 
may be the main factor in the decline 
of farm patron locker rental. 

The report concludes that in an all- 
out emergency, these locker plants 
could service the needs of outlying 
communities and thus relieve the pres- 
sure on large commercial plants and 
transportation agencies through a well- 
integrated program including improved 
processing techniques, more efficient 
use of labor and plant equipment and 
more efficient use of by-products. 


Conservation, Inc. Hits 
At Bruise Losses 
In First Annual Report 


Practical hints on bruise loss pre- 
vention are scattered throughout the 
first annual report prepared by Live- 
stock Conservation, Inc., Chicago. 
While much of the material has been 
disclosed in part before, the report pre- 
sents staggering composite proof that 
“bruised livestock is damaged merchan- 
dise — an irreparable loss.” The na- 
ture and extent of bruises for various 
livestock species carried by different 
transportation are shown in graphs. 

Worthwhile suggestions are offered 
for the packer seeking ways to reduce 
bruise losses. Ideas are set forth on 
livestock holding pen layouts, correct 
ways to load and unload trucks, and 
information training material which 
can aid the packer in educating live- 
stock handlers and suppliers. The re- 
port tells how to construct a 250-lb. 
portable chute which can be assembled 
in 60 seconds. 

Maximum, safe loads for various 
weight ranges of hogs and cattle as 
they apply to trucks of different 
lengths are included. This is the type 
of material the packer can pass on to 
handlers and buyers, thus providing 
them with a rough yardstick for see- 
ing that trucked livestock arrives in 
good condition. 

The report also lists specific visual 
aid media that Livestock Conservation 
will loan out, including slide films and 
motion pictures. The report was pre- 
pared under the guidance of Dr. J. R. 
Pickard, general manager. 
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Packinghouse Insurance 
(Continued from page 17) 


clause, that he must pay part of the 
loss in event of a fire. Assume that a 
$20,000 building, on which the owner 
originally purchased $16,000 worth of 
insurance under the 80 per cent co-in- 
surance clause, increased in value to 
$25,000. To fully live up to the terms 
of the co-insurance clause, the premium 
should be increased to cover $20,000 
worth of insurance, or. 80 per cent of 
$25,000. It is the responsibility of the 
assured, not of the insurance company, 
to see that the correct amount of in- 
surance is maintained. 

Assume further that the owner failed 
to increase his premium, and is still 
paying for only $16,000 of insurance 
on a $25,000 building under the 80 per 
cent co-insurance clause. In event of 
fire, he will be able to recover only the 
percentage of the actual loss that 
$16,000 bears to $20,000. For a fire loss 
of $9,000, he would receive only $7,200 
from the insurance company. 

Losses are adjusted according to the 
actual cash value of the property at the 
time of the fire, not at the time the 
policy was issued. If the adjuster for 
the insurance company establishes that 
the coverage was insufficient, part of 
the loss must be sustained by the as- 
sured. 

5. Through lack of knowledge of new 
and more favorable coverages, your 
plant may not be insured for some cov- 
erages which your present insurance 





budget could accommodate. It is the 
job of your insurance agent to let you 
know when new and better coverages 
are available, to give you the oppor- 
tunity to change your program. 

6. Your plant may not be covered for 
property damage liability, loss of rec- 
ords, or business interruption. All these 
losses may be fully as severe as the im- 
mediate fire damage to your business 
property, and should be an integral 
part of any fire insurance program. 

In what ways can a meat packer be 
over-insured ? 

1. One of the most common causes 
of over-insurance is the existence of 
cross-coverages and overlapping pol- 
icies. In almost every case, this is due 
to the owner’s buying one form of pol- 
icy from one insurance agent and an- 
other policy from another agent. Since 
there are many different types of 
“nackage policies” combining several 
coverages, duplication may very easily 
occur. You may be paying money to 
different insurance companies for iden- 
tical coverage. 

2. You may be paying a higher pre- 
mium than necessary due to special 
fire hazards which could be econom- 
ically eliminated. The fire rating of a 
building is based on many points such 
as materials used in construction, 
proper wiring, presence of fire extin- 
guishers, etc. Some cannot be altered, 
but others can be changed at a price 
which will be recovered through sav- 
ings in the insurance premiums. The 
agent should thoroughly review all fac- 


tors bearing on your fire rating and 
inform you of savings which can be 
made by elimination of fire hazards. 

3. Incorrect evaluation of property 
can just as readily throw your program 
out of balance on the over-insurance 
end of the scale. The insurance com- 
pany will pay only for the actual value 
of the property insured. You may 
therefore be paying premiums for more 
than you can hope to collect in case of 
a loss. The actual value is based on 
new replacement cost less reasonable 
depreciation. 

Here again, the value of professional 
appraisal will be apparent. Appraisal 
will save money if you are paying pre- 
miums for more than the insurable 
value of your business property. In 
event of a fire loss, moreover, it will 
enable you to substantiate your claim 
to the satisfaction of the adjuster. You 
will be able to offer an up-to-date rec- 
ord of all insurable values which were 
lost as determined by a disinterested, 
qualified appraiser. The adjuster will 
usually not only accept such an ap- 
praisal, but he will welcome it. 

4. The valuation of your property 
may be correct, but you may still be 
paying for more than you would ever 
expect to lose as a result of a fire. 
There would be no point in insuring for 
the full value of a building if part of 
that value included the excavation and 
concrete walls of the basement. Here 
again, appraisal will reveal just which 
values are vulnerable to loss, and which 
ones need not be covered. 


MEDS MSU 


Mr 


— US 


UNITED’S B. B. Corkboard roof in- 
sulation and UNITED’S scientific 
erection methods guard against costly 
heat loss, fuel loss, and condensation 
dripping from the underside of roofs. 
A permanently effective heat or cold 
retardant, it’s “tops” for roof protec- 
tion because non-absorbent, free from 
capillarity, does not swell, buckle, rot 
or mold. It’s structurally strong, easily 
handled and economical. 


UNITED 


CORK COMPANIES 
KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 





” 
/ UNITED'S 


BLOCK BAKE 


\CORKBOARD 





SALES OFFICES AND WAREHOUSES 


Chicago, Ill. Los Angeles, Calif. 
Cincinnati, Ohio Milwaukee, Wis 
Cleveland, Ohio New Orleans, La 
Hartford, Conn New York, N.Y. 
Indianapolis, Ind. Philadelphia, Pa. 


Albany, N. Y. 
Atlanta, Ga. 
Baltimore, Md. 
Boston, Mass 
Buffalo, N. Y. 


Pittsburgh, Pa 
Rock Island, Ill 
St. Louis, Mo 

Waterville, Me 
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Maw at Work 





Modern pre-packaging of meats boosts profits. Product 
quality is protected, store life increased, loss through 
waste reduced, labor more efficiently employed. And 
customers like the convenience that pre-packaging affords. 


Did you know that most of the transparent packages for 
“self-service” meat sales originated with Shellmar? 
Today, through Shellmar’s research and development 
laboratory, new packaging materials and new fabricating 
techniques are available. Are you familiar with them? 





Put a Shellmar Packaging Counselor to work for you. 
He can place a gold mine of ideas at your disposal... 

he can help provide new sales appeal for rolled roasts or 
cold cuts through modern visual merchandising. 





Shellmar Products Corporation, * Mt. Vernon, Ohio Rep % }, e f | mar 


Plants: Mt. Vernon and Zanesville, Ohio © South Gate, Calif. 
Mexico City © Medellin, Colombia ® Sao Paulo, Brazil “Successful Package Creations” 


o The Hallmark of Successful Package Creations 
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INSULATED SHIPPING 
CONTAIN ER—Shown here 
is a new, collapsible ship- 
ping container that keeps 
foods in a dry, frozen state 
for 24 hours or more. Called 
Reefer-Pak, this shippe1 
measures 20x24x16 in. and 
weighs 19 lbs. The unit has 
an impregnated waterproof 
cloth cover and Aerocor 
glass insulating material 
said to have a low “K” fac- 
tor. A plastic vapor barrie: 
between layers of this insu- 
lation prevents moisture 
penetration. The base is 





constructed of plywood and 
insulated with Fiberglas. 
Easy to pack and handle by 
one man, the container can 
be shipped in non-refrig- 
erated carriers. It consumes 
less space than rigid con- 
tainers on return trips. The 
maker is Weber Washburn 
Co., Inc., New York City. 

SCALE WITH NEW 
PRICE RANGE — A 24-lb. 
capacity scale with price 
range from 5c to $1.45, 70 
prices per pound, and upper 





price range from 77c to 
$1.45, has two-way magni- 
fication which makes the 
chart easier to read. The 
manufacturer claims that 
distortion and parallax are 
eliminated. The lens is in- 
dexed into four compart- 
ments, cutting down confu- 
sion and eye-fatigue. Tole- 
do Scale Co. is the maker. 


WRAPPING AND HEAT- 
SEALING MACHINE— A 
compact machine which 
wraps meat and meat prod- 
ucts in open-faced contain- 
ers, is quickly adjustable to 





packages as small as 3% x 


1% x %% in. and as large as 
15% x9'4x5 in. The wrap, 
per uses cellophane, foil, 
Wax paper, treated kraft, 
or bond papers at rates up 
to 1,000 an hour, the manu- 
facturer says. All moving 
parts are enclosed, and the 
model is light enough to be 
shifted about easily. Speed 
Wrap, Inc., Denver, Colo. 
* 


CLEANING INDUSTRIAL 
TRUCKS — The Magnus 
Chemical Co. of Garwood, 
N. J., has announced a sim- 
ple method for keeping 
plant and warehouse trucks 
free of accumulations of 
grease, oil and dirt. It has 
been found in a wide range 
of industrial activities that 
these accumulations _ seri- 
ously affect the operating 
efficiency of tractors. 
Cleaned units allow the 
ready location and elimina- 
tion of oil leaks. In addi- 
tion, operators tend to take 
better care of clean units. 

A mixture of Magnusol 
(an emulsion-solvent clean- 
er) and kerosene in the 
proportion of one part Mag- 
nusol to eight of kerosene 
is sprayed at room tempera- 
ture over all surfaces of the 
tractors with the exception 
of the chain lifts and over- 
head channels. (Here grease 
should not be removed.) 
After a few minutes of 
soaking in, the treated sur- 
faces are flushed with water 
at tap pressure and tem- 
perature. It takes about 15 
minutes per tractor to geta 
well cleaned unit, with no 
fear of damage to the paint 
job, according to Magnus, 
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“GRIP-TOW” TRACTOR— 
A motorized tractor auto- 
matically engages indus- 
trial caster type trailers, 
then hoists its own trailing 
wheels onto the trailer, so 
that both operate as a unit, 
permitting operation in nar- 
row aisles. The tractor and 
trailer can make a right an- 
gle turn with the center of 
the turn being the fixed axle 
of the trailer. The “Grip- 
Tow” will operate with al- 
most any caster type trailer 
with a projecting edge 





which the gripping mechan- 
ism can engage, according 
to the manufacturer, Yale 
& Towne Manufacturing 
Co., Philadelphia, Pa. 
7 * * 

NEW CHAIN CONVEYOR 

Designed for tip-free con- 
veying jars or packages, 
the Rex FlexTop conveyor, 
made by the Chain Belt 
Co. of Milwaukee, is said 
to eliminate the dangers of 
containers being damaged 





as they transfer from one 
conveyor to another. The 
stainless steel top plates 
are welded to the chain 
links, which are connected 
by a specially designed uni- 
versal joint. The conveyor 
operates around horizontal 


idler disks, 14-in. in diam- 
eter at corners. Two disks 
are used at each corner, one 
for the carrying strand and 
another for the return. The 
manufacturer states that 
the FlexTop conveyor can 
be driven from one power 
source, thus eliminating the 
need for transmission parts 
at transfer points. 
- + * 

CONDENSATE RETURN 
UNIT—For use in applica 
tions up to 8,000 sq. ft. 
EDR at 20 psi., the Roth 
vertical condensate return 
units have been designed to 
occupy a minimum of floor 
pace. The unit is intended 
for installations where the 
return piping is close to 
floor level. The return unit 
may be installed in a shal 
low pit, when desired, with 
out fear of flooding because 
the motor is mounted vei 
tically ahove the pump and 
receiver. The condensate 
return is supplied as a com 





plete assembly including 
pump, a 10- or 15-gal. re- 
ceiver, enclosed float switch 
and single or three-phase, 
1,750 rpm. motor. The units 
are made by the Roy E. 
Roth Co., Rock Island, Ill. 


NON-SKID FLOORING 
COMPOUND A rein- 
forced rubber-base coating 
for application to metal, 
wood or concrete, has been 
announced by the Wilbur & 
Williams Co., Brighton, 
Mass. Easily brushable, 
this tough coating is rec- 
ommended for stair treds, 
ramps, garage aprons, plat- 
forms and floor surfaces in 
general. It is said to elim- 
inate danger from slipping 
under wet conditions. The 
coating is available in tile 
red, light gray and bat*lo- 
ship gray. 


Page 31 








Lower Kill in All Livestock Classes 
Forces 6% Drop in Meat Output 


UBSTANTIAL declines in the 

slaughter in all livestock classes 
dropped federally inspected meat pro- 
duction to 267,000,000 lbs. in the week 
ended August 11, according to the U. S. 
Department of Agriculture. This total 
fell 6 per cent under the 283,000,000 


under the week-earlier 129,000,000-Ib. 
output and 11 per cent below the 136,- 
000,000 lbs. turned out in the same 
week a year before. 

Calf slaughter slacked off slightly in 
the week, with 96,000 head recorded 
compared with 98,000 for the preced- 




















ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended August 11, 1951, with comparisons 
Pork Lamb and Total 
Beef Veal (exel, lard) Mutton Meat 
Number Prod. Number Prod Number Prod Number Prod Prod 
Week Ended 1,000 mil. Ib. 1,000 mil. Ib. 1,000 mil. Ib 1,000 mil. Ib. mil. Ib 
Aug. 11, 1951 . 225 121.7 OG 12.8 831 123.8 193 8.7 267.0 
Aug. 4, 1951 .... 240 129.1 9S 13.0 SSD 131.0 207 mt) 282.9 
Aug. 12, 1950 58 136.1 104 13.9 782 114.1 251 10.0 274.1 
LARD PROD 
Sheep and Per Total 
Cattle Calves Hogs ambs 100 mil 
Week ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs Ibs 
Aug. 11, 1951 . O80 D4 240 133 m4 v7 i 14.8 33.2 
Aug. 4, 1951 .... 978 DBS 240 133 149 oy 43 14.8 35.4 
Aug. 12, 1950 978 TBS 240 134 146 oS 43 14.9 31.1 
Ibs. recorded in the preceding week and ing week and 104,000 head in 1950. 


was 3 per cent lower than last year’s 
274,000,000-lb. output. 

A 6 per cent decline was noted in 
cattle slaughter as only 225,000 head 
were killed in the week compared with 
240,000 head the week before and 253,- 
000 head in the corresponding week a 
year ago. Beef production totaled 122,- 
000,000 Ibs., which was also 6 per cent 


Output of inspected veal in the three 
weeks was 12,800,000, 13,000,000 and 
13,900,000 lbs., respectively. 

The 831,000 hogs killed during the 
week fell 6 per cent below the 885,000 
tallied in the previous week, although 
the August 11 total rose 6 per cent 
above the 782,000 head for the same 
period in 1950. Pork production 
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CUT-OUT MARGINS IMPROVE AS FAT CUT VALUES RISE 


(Chicago costs and credits 


Marked rises in the values of fat 
cuts and lard, coupled with declining 
costs resulted in further improvement 
in cutting margins this week. Both 
light and medium weights cut out with 





plus margins while heavier weights 
retained their minus margin. 
180-220 Ibs 
Value 
Pet. Price per per ewt i 
live per cwt. fin liv 
wt. Ib. alive yield wt 
Skinned hams 12.5 51.2 $6.40 §$ 9.27 12 
Picnics ... once ae Ge 2.17 : D 
Boston butts . -. 4.2 45.0 1.89 4 
Loins (blade in)...10.1) 50.5 5.10 9. 
Lean cuts . , $15.56 $22.52 
Bellies, S. P 11.0 34.6 3.81 0 ” 
Bellies, D. 8 ; ¥ 2 
Fat backs A 3 
Plates and jowls 2.9 15.3 5 4 3 
Raw leaf .. ; 2.2 16.4 36 2 2 
P.S. lard, rend. wt.13.7 17.3 2.37 3.44 12 
Fat cuts & lard $ 6.99 $10.10 
Spareribs ... 1.6 38.5 62 8S 1 
Regular trimmings. 3.2 24.8 80 1.16 2 
Feet, tails, ete 2.0 10.6 21 30 2 
Offal & miscl ° 80 1.25 
TOTAL YIELD 
& VALUE 69.0 $24.99 $36.21 70 
Per 
cwt. 
alive 
Cost of hogs ° Per cwt 
Condemnation loss ... oes fin 
Handling and overhead. yield 


TOTAL COST PER CWT 
TOTAL VALUE 

Cutting margin 

Margin last week.... 





first three days of week) 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available market figures for the first 
three days of the week. 


290-240 Tbs 240-270 Tbs 








Value Value 
Price per per ewt Pet. Price per per ewt 
per ewt fin live per ewt tin 
Ib alive yield wt Ib. alive yield 
51.4 $ 6.44 8 1.5 12.9 51.2 $6.00 § 27 
36.2 1.65 2.78 5.3 34.7 1.S4 
45 1.83 2.58 4.1 0.5 1.42 2.2.9 
50.5 4.95 7.01 9.7 43.0 4.17 76 
$15.17 $21.46 $14.23 $19 
$4.2 3.25 4.61 9 27.7 1.08 1.52 
24.5 2 73 8.5 24.5 2.0 2.94 
12.8 41 58 $5 613 “wo So 
15.3 45 4 $4 415 By 4 7% 
16.4 +h 7 | 2.2 16.4 36 1 
17.3 2.11 2.97 10.1 17.3 1.75 251 
$ 7.11 S104 $6.39 8 0.0 
10.0 4s is 1.6 2.0 Th) or) 
24.8 72 1.04 2.8 24.8 71 1.04 
10.6 v1 30 "O° 10.6 21 no 
sO 1.24 sO 1.32 
$24.50 $34.76 71.0 $22.74 $52.0 
Ter Per 
ewt. ewt,. 
alive alive 
$22.97 Per cwt $22.05 Per cwt 
11 fin 11 fin 
1.26 vield 1.16 yield 
$24.34 $34.53 £23.02 833.69 
24.50 34.76 22.74 32.08 
+$.16 5) $1.18 $1.66 
19 a4 1G 2.20 
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dropped to 124,000,000 Ibs. for the week 
compared with 131,000,000 lbs. a week 
earlier and was 8 per cent over the 
114,000,000 lbs. last year. Lard produc- 
tion slipped to 33,200,000 lbs. compared 
with 35,400,000 lbs. in the preceding 
week and 31,100,000 lbs. a year ago. 
Sheep and lamb slaughter dipped to 
193,000 head from the 207,000 head re- 
ported in the preceding week and the 
231,000 head killed a year earlier. Pro- 


duction of lamb and mutton for the 
three weeks under comparison 
amounted to 8,700,000, 8,900,000 and 


10,000,000 Ibs., respectively. 


CHICAGO PROVISION STOCKS 

Out-of-storage movement of 3,866,- 
248 lbs. of lard from holdings at Chi- 
cago brought the August 15 total to 
11,123,988 lbs. compared with 14,990,- 
236 Ibs. held at the end of July. The 
mid-August figure dropped 43,768,015 
Ibs. beneath the 54,892,013 lbs. in stor- 
age on the corresponding date a year 
ago. A breakdown of figures for Av- 
gust 15, 1951, with comparisons is 
shown in the following table: 





Aug. 15, July 31, Aug. 15 
"D1 Ibs "D1 lbs "DO Lbs 
PS. lard (a) 6,065,063 9,923,412 45,656,577 
PS. lard (bh) 402,000 606,100 
Dry rendered 
lard (a) 333 215 472.297 6.023.000 
Dry rendered 
lard thi 764.700 803,700 
Other lard 3.559.010 3.184.726 3,212,436 
TOTAL LARD 11,1 SS 14,990,236 54.892.015 
DS. cl. bellies 
(contract) 242,600 342,700 46,000 
DS l. bellies 
(other) »,158,.350 5,221,321 5,618,543 
TOTAL DS. CI 


BELLIES 5,305 950 14.021 5.664.543 


(a) Made since October 1 
vious to October 1, 1950 


1950. (th) Made pre 


Corn-Hog Ratio 

The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
August 11 was 12.6, according to a re- 
port by the U.S. Department of Agri- 
culture. This ratio was less favorable 
to producers than both the 13.2 ratio 
of a week earlier and the 15.0 recorded 
in the corresponding week a_ year 
earlier. These ratios were based on 
No. 3 yellow corn selling for $1.797 
per bu. in the week ended August 11, 
$1.746 per bu. in the previous week 
and $1.546 in the same week a year 
ago. Barrows and gilts were reported 
sold for $22.73, $23.06 and $23.23 per 
hundredweight in the three weeks, re- 
spectively. 


CHICAGO PROV. SHIPMENTS 

Provision shipments, by rail in the 
week ended August 11 from Chicago 
with comparisons were quoted as fol- 
lows: 


Week 
Aug. 11 


Previous 


Week 


Cor. Week 
1950 
Cured meats 
pounds 7.497 000 7.202.000 18,769,000 
Fresh meats 
pounds 


Lard, 


18.352.000 20.687 000 


19.958 ,.000 


pounds 5.224.000 9.978 000 





Full coverage of all important events 
in the meat packing field are available 
the year ’round in THE PROVISIONER. 
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LARD PROCESSING APPARATUS 





Rated capacity of this 
VOTATOR Lard Processing Unit 
is 5000 pounds per hour. 


VOTATOR --T. M. Reg. U.S. Pat. Off. 


THE 
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How to 


CUT 
LARD 


COSTS! 


F, hanes completely enclosed, under positive control 
—VOTATOR Lard Processing Apparatus makes it easy 
for you to produce smooth, creamy, fine-textured lard . . . 
more economically. Here’s why .. . 

@ With votator Processing Apparatus, chilling and plasticizing 


rates are six to ten times higher than with any other known heat 
transfer mechanism. 


@ Less than half the floor space of roll cooling is needed. 


@ Labor requirements are reduced, compared to other methods. 


UNIFORMITY 

Uniform results for every run are assured because identical 
operating conditions can be maintained. Weather will not 
affect product quality. 

Predetermined control settings can be established and air 
can be incorporated in desired quantity or completely ex- 
cluded. Inert gases such as nitrogen can be substituted for air. 

VoTATOR Processing Units are available for capacities 
of 3000, 5000, and 10,000 pounds per hour. Write now 
for complete information. The Girdler Corporation, Votator 
Division, Louisville 1, Kentucky. 


ROLER ec diiin 
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U.S. Cold Storage Holdings Dip 
Below June Level; Above Year Ago 


LTHOUGH meat and 
ucts continued to move out of 
storage during July, dropping to a 
total of 699,056,000 lbs. held in stor- 
age at the end of the month, holdmgs 


meat prod- 


than the 
age. 
Pork holdings dwindled to 499,758,- 
000 lbs.—a drop of 73,614,000 lbs. from 
a month earlier. Despite this loss, July 


553,812,000-lb. 1945-49 aver- 





Beef, in cure, cured and smoked... 
Total beef 4 é 

Pt, GHAR: cccecccsess . 

dork, dry salt in cure, cured, 

Vork, all other in cure, cured & smoked 
Total pork Knebaw ees 

Lamb and mutton . 

WORE iscrece on ul i ei 

All edible offal, frozen and cured 

Canned meat and meat products 


held stocks outside of the 
469,000 Ibs. 


processors’ hands 





U. S. COLD STORAGE STOCKS, JULY 31 


5-yr. av. 

July 33 July 31 June 30 July 31 

1951 1950 1951 1945-49 

pounds pounds pounds pounds 
Beef, frozen 78,271,000 52,589,000 82,620,000 
6,673,000 7,891,000 7,357,000 


84,944,000 





Sausage room products 10,610,000 15,233,000 12,134, 
BME ccéscccetss . H f 114,777,000 65,476,000 120,069 000 
Rendered pork fat* 2,909,000 2,084,000 3,278,000 2,831,000 
NOTE: These holdings include stocks in both cold storage warehouses and meat packinghouse 
plants. ‘Preliminary figures. *Not included in the above figures are the following government 


as of 


60,480,000 


SY, 086,000 
345,675,000 





7,696,000 
6,084,000 
50,850,000 





5,602,000 
41,460,000 
27,619,000 


47,038,000 
42,494,000 








July 31: Lard and rendered pork fat, 








were still above a year earlier and the 
average, according to a report by the 
U. S. Department of Agriculture. The 
storage holdings at the end of July 
fell 79,349,000 lbs. beneath the amount 
held at the end of June. Total storage 
stocks, as of July 31, were 150,776,000 
lbs. more than the 548,280,000 lbs. in 
inventories on the corresponding date 
a year ago and 145,244,000 lbs. more 





Conveyor Department 


111 Eighth Ave., N. Y. 11, WAtkins 9-7180 


i Manufacturers of Steel-Belt Conveyors 
For Over 30 Years 


SAND VII 
STEEL 


VN BELT 
CANKN CONVEYORS 
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SANDVIK STEEL, INC. 


stocks rose 103,269,000 lbs. above the 
396,499,000 lbs. held a year ago on the 
same date and were 119,527,000 lbs. 
more than the five-year average for the 
corresponding period. 

Beef holdings also fell off, as only 
84,944,000 lbs. were in storage at the 
end of the month compared with 89,- 
986,000 lbs. in June. The July total, 
however, was 24,464,000 lbs, more than 


the 60,480,000 lbs. stored a year ago 
and 13,325,000 lbs. over the five year 
average of 71,619,000 lbs. 

Lamb and mutton holdings rose 
718,000 lbs. to 5,953,000 lbs., but this 
increase was not enough to make up 
the deficit from a year ago and the 
average. Veal stocks increased 1,286,- 
000 lbs. to 7,341,000 lbs. compared 
with 5,602,000 lbs. held on July 31, 
1950 and 6,034,000 lbs. average hold- 
ings. 

Although canned meat and meat 
products dropped from 42,494,000 lbs. 
a month before to 39,032,000 lbs. on 
July 31, the current total jumped 11,- 
413,000 lbs. above a year ago and 13,- 
784,000 lbs. over the five year average. 
Sausage room products fell 959,000 lbs. 
from a month before, but the 14,274,- 
000 lbs. in inventories was more than 
the stocks of these items held a year 
ago or the five-year average. 


OPS Classifies Meat as a 
Manufactured Product 


By interpreting meat as a manufac- 
tured and/or processed product (in a 
ruling by OPS on August 9) meat auto- 


matically falls under the Capehart 
amendment. This amendment is part of 
the Defense Act under Title IV, Sec- 
tion 402, paragraph 4 (see page 14, 


August 4 issue of the PROVISIONER). 


For good men and equipment, turn 
to the classified page. 


Sandvik Steel 
Belt Conveyor for 
Meat Packing 


SS-66 — 
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They all want to know how she gets that wonderful savory flavor. Her 
“secret” is really the secret formula developed by the Mayer family for the 
“The Man You Knew” NeverFrai, 3-Day Ham Cure. In Neverrait, a special blend of aromatic 
spices is incorporated with the curing salts. Thus the seasoning goes in with 
the cure...actually pre-seasons every morsel and fibre of the meat as no 
surface seasoning can do. It adds an extra goodness to the fine old-fash- 
ioned, full-bodied flavor of well cured ham. At the same time, NEveRFAIL 
produces an eye-catching cherry pink color and a uniformly tender tex- 
ture, firm and juicy. 

You may be sure this successful hostess...and her guests... will always 
buy the same brarid of ham. That explains why users of the Neverrar. 
3-Day Ham Cure have become the leaders in their areas. And remember 
...the Neverrart 3-Day Ham Cure actually reduces your costs. It shortens 

The Founder of the time in cure...and it eliminates the uncertainty and high labor cost 
H. J. Mayer & Sons Ce., Inc. "er A 
z of mixing your own curing com- 
pounds. Write today for complete 
information. 
Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 
Pre-Seasoning Cure as a rubbing compound and in your chopper. 
Inquire about Neverfail Pumping Cure for pumped bacon. 
SSS ey RG ee er ee ee EE RE Se RE ome 
H. J. MAYER & SONS CO., inc. 
6815 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 
= IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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| nil alata lean Hatin ines 


Bothered by Bullmeat 
and Beef Costs? 





Bulimeat 


about 66¢ Ib. of Bulimeat 


about 40¢ Ib. 


TIETOLIN 


THE PERFECT ALBUMIN BINDER Reg. U.S. Patent Office 


saves you about 26c a pound! 


Ask any top sausage maker what he’s 
doing about record-high bullmeat and 
beef costs. He'll tell you: I’ve been add- 
ing TIETOLIN to pork trimmings... 
getting the same binding qualities as bull- 
meat and saving about 26¢ a pound”! 
TIETOLIN helps you increase binding 
qualities, get better yield, improve your 
product and save money besides! TIE- 
TOLIN’s no-cereal, no-gum, no-starch 
composition effectively prevents fat sep- 
aration, reduces loss by shrinkage, elimi- 
nates air pockets, absorbs and holds mois- 
ture. Fully approved for use in Federal 
inspected plants. Write for sample drum 
or leaflet P-41. 


@@@@eeeeeooeovoeoeoovoeneeeoeeeeaeeeeeeeveeeoeeeeseee eee 08 






SESSHOESD ES SESSOEES SSD EORORERSIR I ee 


There’s only one TIETOLIN .. . and e 
FIRST SPICE makes it! We make a com- ° 
plete line of seasonings, cures and binders. : 

* 

« 

e 

es 

@ 

a aoe 

ee 2 ¢® 


IRSTSPicE 


(lIneneg C¢ MMfLANY Fue. 


Page 36 








CHICAGO 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
(Ceiling base prices, f.o.b. Chicago) 
Aug. 15, 1951 





Native steers— per lb. 
Prime, 600/800 ..... ees csens 57 
Choice, 500/700 ........0..04. 55 
Choice, “a.: cece . 55 
Good, ecrceccecccccs - 58 

eB. A ene 48 

Can. & cut. cows ........ 41% 
u TeTTTITT TTT TTT ey 47% 


STEER BEEF CUTS 


(Ceiling base prices, f.o.b. Chicago) 
Prime: 
Ce 62.4 
aemepeater Co vcccecceccooces 51.9 
ee ceccescvecccocececes 56.0 
Trimmed full loin ...... 95.0 
$n 600600646606020000562 30.0 
Short MD b0tccedasdccvevencé 118.7 
ME dt bepeashiscedcacdecnce 75.6 
ee Me ME cesccccecesee 49.7 
SD GEE ccccccccencese 54.0 
DE pons ccbbeanestecnns 32.0 
a PE PT eer 43.0 
i Mahwah higg-ivig-aidsee ea node 80.0 
Short (ere 32. 
thsi dig wate tein alge 60.9 
Triangle bh ehebosdeetaunneés 46.5 
BE EN sv cccccteavcececans 51.0 
Choice: 
OOD cc cseuceceococece 60.3 
F a SOHC seas oCeonesee 50.0 
DEE axthesgcbencoecesasess 56.0 
Trimmed Pe WUE wcdnvscncne 84.0 
MEE Sebesevcesicesedecesscce 30.0 
Short Sl pGhecbetunedncceced 100.7 
 Litdniesbsaecenneeeses 70.4 
Se SG OEE cuceasccceses 49.7 
MD WEEE cccccncccccess 54.0 
rere 32.0 
— piweseseeideaanes tans 43.0 
piAbARANeet ea nkeetweescul 69.0 
Short | eee ree 32.0 
pe eneeeetardectegecéeses 58.0 
Triangle Bebe C66esdececceenes 46.5 
Be GEO séccvnsecssveewes 51.0 
Bull and cow tenderloins..... 85.0 
BEEF PRODUCTS 
ER acccrsoncosscescogese 37.8* 
BEE ccececerceccccccces 8.3@17.8* 
NEED dkhtaibeeg6s-00b 0s «coe ene Ee 
Livers, selected 
Livers, regular 
Tripe, scalded 
i GEE ccccesccccescses 
th PEE bstectecnsenceees 
Lips, unscalded 
BED scobscecutaccssesconte 
MD . .¢bnsdvtbvesdovetins J 
ED. ac ectbsdnnvcesevecs 7 





*Ceiling base prices, f.o.b. Chicago. 


BEEF HAM SETS 


(Ceiling base prices, f.o.b. Chicago) 
62 





DEED o0eeeenseesevecnvesscs 
BENS cccccccccceccencessocece e2° 
GREE cccovcecescrcvcccescess 62° 
FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ....44 @47 
Veal breads, under 6 oz... 78 
6 to 18 OB. .cccsccccccee 87 
12 oz. up . 91 
Calf tongues 32 @35 
Lamb fries ......... ° 68 
Ox tails, under % Ib...... 25.8* 
Over Mb euegesovaces 25. 


8* 
*Ceiling base prices, f.o.b. Chicago. 
WHOLESALE SMOKED MEATS 
(Le.L 





prices) 
ome, skinned, 14/16 Ibs., 
wrapped 55 @59 
Hams, a = ibs., 
ready-to-eat, wrapped ..59 @64% 
— Hal 16/18 Ibs., 
BORON cccccescecccces @59% 
Home, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 57 @63 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WHORE ccccccccccccces 48 @51% 
Bacon, fancy omere om. 
ee 12/14 1 “ ety 
BPPOE cc ccccccccccess 4 
Bacon, No. ‘I sliced, 1-Ib., 
open-faced layers ...... 5 @57% 
VEAL—SKIN OFF 
Carcass 


(1.c.1 prices) 


Prime, 
Choice, 
Choice, 





150 
Commercial, all weights.. 


For permissible nition to ceil- 


ing base prices, see CP 


CARCASS LAMBS 
(1.c.1 prices) 


> eae 56% @e0 
Ce, DED cccccceces @ 
Good, all weights tes 





CARCASS MUTTON 


(L.ec.1 prices) 


Choice, 70/down ......... 36 @37 
ene. TE osetsceened 36 @37 
Utility, 70/down ......... 35% @36 


FRESH PORK AND 
PORK PRODUCTS 


(L.c.1 prices) 
Hams, skinned, 10/16 Ibs.524%4@52% 
Pork loins, regular, 
12/down 52%° 


erecccreeeconce 52% 
Pork loins, boneless...... 61 





Shoulders, skinned, bone 

in, under 16 Ibs........ 40 @40% 
Pienies, C/O BR. cc ccccce 40 
Pienics, 6/6 Ibs. ......2+ 37% 
Boston butts, 4/8 Ibs. ter tH 
Tenderloins, fresh ...... @78 
Neck bones eaawes 13% 913% 
DE dnkutwhsecdesveoned 24%, @25 
DED. asasesseredeucouda 17%@18 
ME. sevseetnadccmeenaeee 13% @14 
Snouts, lean in .. 14 @14% 
Ds UE acceenseteneice 7@ 7% 

SAUSAGE MATERIALS— 
FRESH 
(l.c.1 prices) 
Pork trim., regular ..... 26 @27 
Pork trim., guar. 50% 

Dn  caveebsenéadneeGau 27% @28 
Pork trim., spec. 85% 

MD monceéscccenstasded 46% @47 
Pork trim., ex. 954 ® lean.50 @5ln 
Pork cheek meut, 

DEE . cununcsveoaesos 44 
Bull meat, boneless ..... 5e* 
Bon'ls cow meat, C.C..... 56* 
Beef trimmings ......... 47* 
Boneless chucks ......... 56* 
Beef head meat ......... 48.8° 
Beef cheek meat, trmd... 40.8* 
Gham Ment 2. ccccccccees 56* 
Veal trimmings, boneless. 54 


*Ceiling base prices, f.o.b. Chicago. 
SAUSAGE CASINGS 
(F.0.B. Chicago) 

(1.c.1 prices quoted to manufacturers 


of sausage.) 
Beef casings: 





Domestic rounds, 1% to 

Bek Wis acesaneseces ..80 @85 
Domestic rounds, ove 

1% in., 140 pack...... 1.05 @1.20 


Export rounds, wide, 
GUGE TM Te ccsancseces 1.45@1.70 
Export semees, medium, 





Ba OP SEE tc ccascscess 1.00@1.45 
Export 4. % narrow, 

BO TE scccccccces 1.25@1.40 
No. 1 weasands 

BG WR. GD cosccccossces 12 @l4 
No. 1 weasands, 

ee Ue EE cacdsvecsaces 7@8 
No. 2 weasands ......... 4@9 
Middles, sewing, 1% @ 

Dy weeneccteaceseces 1.25@1.65 
Middles, caeet, wide, 

BEE TR. cvcncccccces 1.50@1.70 
Middles, BS extra, 

2% @2% in. ......000- 1.95@2.00 
Middles, ¥ ¥- extra, 

2% in. GD. co cccccves 2.40@2.85 
eS soon export, 

BD sudeuseseccvcses 26 @34 
pet “ pungs, domestic....20 @26 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat ...19 eit 

10-12 in. wide, flat ...14 17 

8-10 in. wide, fat ...5 @ 8 

Pork casings: 
Extra narrow, 29 

Ok, GE GA, ccccevecced 4.15 @4.30 
Narrow, mediums, 

29@32 mm. .........- 4.00@4.25 
Medium, 7 Eo. . -3.10@3.40 
Ss a med 5@ 

— nd toené S eccosoves 2.45@2.70 

Export. bungs, 34 in. cut..27 @81 
Large prime bungs, 

BA im. CUE 2. ccccccccce 19 @21 
Medium prime bungs, 

B64 im. CBE on cccccccces 12 @15 
Small prime bungs ..... 11 
Middles, r set, 

cap a. Seecedestosees 55 @79 

DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs...1.02@1.08 
Thuringer .....-.+0++-e0++ 63 @i0 
FaQrmer ..ccccccccccsceses 82 86 
Holsteiner .....-..-+0e055 86 
B. C. Salami ......-.see0- @99 
B. C. Salami, new con.... @63 
Genoa style salami, ch...95 @1.04 
Pepperoni ........++.-+0«. 89 @95 
Mortadella, new condition .62 68 
Italian style hams ........ 80 @s82 
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DRY WAXED 
PARCHMENT 
° 
BUTTER WRAPPERS 
° 
BUTTER TUB LINERS 
& CIRCLES 
* 
BUTTER BOX LINERS 
« 
LARD CARTON LINERS 


* 
MILK & ICE CREAM 
CAN TOPS 
+ 
SLICED BACON 
WRAPPERS 
. 
OLEOMARGARINE 
WRAPPERS 


West Carrollton ' 


GENUINE VEGETABLE Jit 


Parchment . 








CELERY WRAPPERS 
. 
FISH FILLET WRAPPERS 
& INSERTS 


MEAT WRAPPERS 


LINERS FOR MEAT TINS 


POULTRY WRAPPERS 


CHEESE WRAPPERS 
” 


TAMALE WRAPPERS 


MANY OTHERS 


Is Tasteless, Too! 


The ideal wrapper for all moist foods is West 
Carrollton Genuine Vegetable Parchment. It is 
ODORLESS and GREASE RESISTANT, as 
well as TASTELESS. It is STRONG, too, and 
keeps its strength, wet or dry. You can get it 
printed in one or more attractive colors (special 
inks) right to your specifications. Complete 
facilities in our own plant. 


WEST CARROLLTON PARCHMENT COMPANY 
WEST CARROLLTON, OHIO 
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OLUBLE « NATURAL 
SEASONINGS 


e Some packers prefer soluble seasonings 
. . . some prefer natural . . . but packers 
everywhere agree that for real seasoning 


satisfaction it’s CAINCO! 


e CAINCO’s natural seasonings are blended 
to suit your individual requirements . . . to 
make your sausage so taste-appealing, your 
customers demand “more of the same.” 


e CAINCO’s Soluble Seasonings assure abso- 
lute uniformity batch after batch. Give your 
sausage, loaves and specialties a sales boost 


by making the switch NOW to CAINCO! 


CAINCO, INC. 


Exclusive Distributors of ALBULAC 








222-224 WEST KINZIE STREET + CHICAGO 10, ILLINOIS 
SU perior 7-3611 





DOMESTIC SAUSAGE SEEDS AND HERBS 































for BARRELS, 
BOXES, CARTONS, 
AND OTHER FORMS 
OF CASINGS... 


DING! 


¥ POLYFILM “PACK-A-LINER,” the improved 
polyethylene package liner, gives stronger, better 
protection because it’s ‘‘Shock-Cooled.’’* 
OUTSTANDING properties of moisture, chemical 
and grease resistance—exceptional tensile strength 
— non-toxic — odorless. 
OUTSTANDING versatility in chemical, pharma- 
ceutical and other applications where a better 
package liner is required. 
WRITE today for information on how POLYFILM 

‘“PACK-A-LINER” will serve you. 

3 “Shock-Cooled”’ is on exclusive process of 
extruding film (patent applied for) devel- 
oped by Extruders, Inc., to protect package 
products more effectively. 


eeetitel UA, imc. POLYFILM DIVISION 


ee ee ce 2 2 bd CULVER CITY es 
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(Le.L prices) (Le.1. prices) 

Ground 
Pork sausage, hog casings 474%@49 Whole for Saus. 
Pork sausage, sheep cas...52 55 Caraway seed ...... 20 24 
Pork sausage, bulk ....... 41% @42 Cominos seed ...... 32 36 
Frankfurters, sheep cas...55 60 Mustard seed, fancy. - 2 
Frankfurters, skinless ....52 Yellow American ~ 
DEERE cncccecesecnse Sees Marjoram, Chilean. +. 
Bologna, artificial cas. . Oregano ..........- 20@25 24@29% 
Smoked liver, hog bungs.. Coriander, Merocco, 
New Eng. lunch. spec..... Natural No. 1.... 27 3ac 
Minced lunch, spec. ch....54 @58% Marjoram, French ..40@56 53@62 
Tongue and blood ........ 46 @4 Sage, Dalmatian 
Blood sausage ........... 41 Sis NO. 1 .seseeeeeeee 85 5 
BORBO cc ncccccccccccessocs 36 37 


Polish sausage, fresh . 5 
Polish sausage, smoked ..5 


CURING MATERIALS 


Cwt. 
Nitrate of soda, in 400-Ib. 
bi 











ls., del., or f.0.b. Ch 0... 9.39 
SPICES a. n. ton, f.o.b. § on 
(Basis Chgo., orig. bbls., bags, bales) Db. reined gras... 14.00 
Medium crystals ............ 15.40 
Whole Ground pure rfd., gran. nitrate of soda 5.25 
Alispice, prime .... 41 46 Pure rfd., powdered nitrate of 
Resifted ......... 40 44 UE len adehaseedesahndne és unquoted 
Chili Powder ...... ee 40 Salt, in min. car. of 60,000 lbs. 
Chili Pepper ....... A only, paper sacked, f.0.b. Chgo.: 
Cloves, Zanzibar Per ton 
Ginger, Jam., unbi. ‘war? wars Granatated a oe eee $21.60 
Ginger, African ° MEE scvecccvcccesncees 28.00 
Cochin ..... Rock, "bulk, 40 ton car. 
Mace, fcy. Ba delivered Chicago ...... 11.80 
East Indies ..... .. 1.59 Sugar— 
West Indies ..... és 1.52 aw, 96 basis, f.o.b. 
“SY flour, fey. .. 4 Oe ae * 5.85@5.86 
gceseece 2 Refined standard 
West India ‘Nutmeg. 64 SE recess at OND 
a a) ° 48@76 Refined standard beet 
Pegoet ve Cayenne. cee ee 46@62 id WE cntecbnalescese 8.30 
B escoce 44 Packers’ , curing sugar, 250 Ib. 
Pepper, , 3 wee 1.94 3.20 bags, f.o.b. Reserve, La., less 
PEEP, TENG. ccccR OOD BE Dc ecccccccccccccccscece 7.90 
Malabar ......... 1.9 2.05 Dextrose, per ewt. 
Black Lampong .. 1.97 2.05 in paper bags, Chicago ..... 7.61 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Aug. 9 





Aug. 14 Aug. 10 
STEER: 
Choice: 
500-600 Ibs. ........... wo A cere $56.60@57.00 
55.00@56.90 $56.50@57.00 56.60@57.00 
- 54.00@54.90 54.50@55.00 54.60 @55.00 
54.00 @54.90 54.00@55.00 54.60@55.00 
Cc omumere ial: 
Bs cccccccsccs 49.50@ 49.90 49.50 @50.00 49.60@50.00 
as 
| Commercial, all wts.... 46.00@49.90 47.00 @50.00 48.00@50.00 
| Utility, all wts. ....... 44.00@44.90 44.50@45.00 43.50@45.00 
| FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Choice: 
| 200 Ibs. down ......... 58.00 @59.00 57.00@59.00 
| Good: 
200 Ibs. down ......... 56.00@58.00 ..... ‘ 56.00@58.00 
| FRESH LAMB (Carcass): 
Prime: 
| | seen 57.00@58.50 57.00 @58.00 54.00@56.50 
| 50-60 Ibe. aiignihw ieee nel 56.00@58.00 a eee 
Choice 
40-50 “tbs. Niewees se 0890 57.00@58.50 57.00@58.00 54.00@ 56.50 
| a Ms wr0sceacdns on 56. 00@58.00 55.00 @57.00 ‘06 
| UG, Ge WO, hv ccctaces 55.00@57.00 54.00 @56.00 53.00@55.00 
MUTTON (EWE): 
Choice, 70 Ibs. dn...... 36.00@38.00 32.00 @ 34.00 
Good, 70 Ibs. dp........ 36.00@38.00 28.00@32.00 


| FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 


| 80-120 Ibs. 35.00@ 36.00 









PG GEL: ccevescesese 33.50@35.00 35.00@36.00 33.00 @ 34.00 
FRESH PORK CUTS No. 1: 
LOINS: 

} 8-10 Ibs. 55.00@56.08 54.70@56.20 54.65@56.20 
ccscenkanse ie 55.00 @ 56.08 54.70@5€ 3.20 
12-16 Ibs. ° . 55.00@56.08 54.70@56.20 

| PICNICS: 

DPD titesssasvccins’s. totcindaus 38.00@40.00 = ...... 

|} PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 

| HAM, Skinned: 

} oS Serer 55.00@59.50 57.00 @60.00 58.00@60.00 

| Pe SE. wccvseceseses 55.00@58.50 55.00 @57.00 57.00@59.00 

| BAC ON, “‘Dry Cure’’ No. 1: 

| 6- 8 Ibs. ce eeeees 46.004 53.1 50 53.00@ 54.00 49.00@51.00 

en! SS x 48.00@52.00 45.00 @ 49.00 

10-12 Ibs. et 48.00@52.50  —...... $5.00@ 49.00 

| LARD, Refined: 

BOER ccccecccscccccces 19.00@21.00 saa sas 20.00@ 21.00 
50 Ib. cartons and cans.. 19.50@21.50 20.00@ 21.00 aeeseus 
1 Ib. cartons .......... 20.00@ 22.00 21.00@22.00 20.50 @ 22.00 








MAX J. SALZMAN 
SAUSAGE CASING BROKER 


Tel. SAcramento 2-4800 
Cable NATSAL 


2618 W. Madison St. 
Chicago 12, Ill. 
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Ground 
r Saus. 
24 
36 
1 @ 29% 
1@30 
+ to 
95 
Ss 
Cwt. 
-$ 9.39 
- 11.00 
- 14.00 
- 15.40 
la 5.25 
nquoted 
1s. 
0.: 
Per ton 
- $21.60 
+» 11.80 
85@5.86 
8.50 
8.30 
88 
-- 7.90 
-» 7.61 
ES 
*ortland 
ig. 10 
0@57.00 
0@57.00 
0@55.00 
0@55.00 
0@ 50.00 
0@50.00 
01@ 45.00 
kin-Off) 
0@59.00 
1@58.00 
1@56.50 
91@ 56.50 
0a 55.00 
© Siete) An EXTRA pound of bacon from every three hogs—and 
624.60 sometimes from only two hogs! That’s the EXTRA yield pro- 
duced for you by the Townsend Bacon Skinner. 
A620 No other method approaches the Townsend for close-cut- 
156.20 ° ° . . 
556.20 ting, high-yield performance. From bellies of any average, 
pan? ae Townsend GUARANTEES 1% higher yield—and ordinarily 
moked ) delivers at least 2%. 
5@O0.00 The Townsend Bacon Skinner is a specialized machine for 
ve one special job—skinning bellies, fresh or smoked. Its greater 
549.00 , speed means high output per man-hour. Its closer trim means 
se higher yield per belly. Both together mean a higher profit 
nopensed margin for your provision department—and your over-all 
122.00 operation. 
omesmanell 
The Townsend Bacon Skinner (Model 52) is a worthy companion 
to the Townsend Pork-cut Skinner (Model 35) the versatile 
machine that lowers the cost of skinning any pork cut. 
st. 
mu. 
olmeinen 
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a RECOVER \ 


. WASTE GREASE and 


: MEET POLLUTION REQUIREMENTS — 
acPROFIT --~ 


‘ with the BULKLEY, DUNTON 







Standard units, 
or made fo suit 
individual requirements. 


Handling waste flows with this equipment gives 
you the following money-saving advantages: 


= Almost complete recovery of grease. 

= Savings in time and labor through 
fully automatic operation. 

= Elimination of sewer cleaning. 

= Purifying waste water to satisfy pollution regulations. 

= Permitting water to be reused in cooling circuits. 

= Saving of space—less than 1 the space require- 
ments of a one hour capacity catch basin. 


Colloidair Separator’s extremely high effi- 
ciency is due to the patented feature of using dissolved air 
to speed the flotation of free and emulsified fats and grease. 
This makes it possible to recover in 18 minutes or less 90% 
or more grease—compared to a maximum recovery of 30% 
to 50% obtained by conventional catch basins having a 
minimum retention time of one hour. 

Let a Bulkley, Dunton field representative 
show you how the Colloidair Separators can save you time, 
labor, space and money. Call or write today— 





BULKLEY, DUNTON PULP CO., INC. 
ENGINEERING DIVISION 


295 Madison Avenue, New York 17, N.Y. 
Pacific Coast: Security Bldg., Pasadena 1, Cal. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F. 0. B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 16, 1951 


REGULAR HAMS 





Fresh or F.F.A. s &. 
49n 
49n 
4914n 
49'4n 

REGULAR HAMS 
Fresh or F.F.A 8s. P 
a 49n 49n 
DE owoeegen 45n 45n 
BE koncdsse 41n 4ln 


SKINNED HAMS 
Fresh or F.F.A 8. P. 


51% @51% 51% @51%n 
51% @51% 514 @51\n 








. 51& 51ign 
51% 5iln 
47% 47% n 
43 @43% 43 @43%n 

..41 @41% 41 @41%n 
4 @41% 41 @4l%n 


39% @40 
—_ enero 


39% @40n 


OTHER D.8. MEATS 


Fresh or Frozen Cured 
Reg. plates..17n l7n 
Clear plates..14n l4n 
Square Jowls.16% 16%n 
Jowl Butts...15%@15% 15 @15% 
SFP. COMs« i sevcee 15%@16 











PICNICS 
Se .20ccese ee 39n 
4- 8 range 37 
a eserves 
8-10 3 
BES ccccs Da 
12-14 ........31% @32 3144 @32n 
8/up, No. 2's 
Be access = =—s—(—ti‘ités Rw 
BELLIES 
Fresh or Frozen Cured 
3 rer 3544 @36 37 @37%n 
8-10 ‘ane @35% 36%@ i) 
BPG vesccs 4 35 
eee ‘@ 34 sy@aaign 
Si eeese 1 @29 30 
16-18 @27% 28%@ oon 
18-20 . 25% @25% 26% @2in 
GR. AMN. D.S. 
BELLIES BELLIES 
Clear 
9 i> Saad 244n 2514n 
20-25 ........24 25% 
25-30 2.1... .28 24% 
30-35 ; .-22 22% 
OO) es 21 21% @21% 
. sivecsus 18% 19% @19% 
FAT BACKS 
Green or Frozen Cured 
6- 8 13 13 
CC x=. 13%n 13% 
DE sicosncke l4n 14 
12-14 - ao 14% 
14-16 .15n 15 
16-18 ..... 15% @15% 15% 
| Senet 15%@l! 5% 15% 
20-25 ........154%@15% 15% 


n-—nominal. 





LARD FUTURES PRICES 





MONDAY, AUGUST 13, 1951 
Open High Low Close 

Sept. 17.57% 17. 70 17.55 17.60b 
Oct. 16.35 16 62 16.35 16.60a 
Noy. 14.80 15 ‘ 15.00a 
Dec. 15.10 15.15 
Jan. 15.05 15.12%a 
Mar. 15.25 ‘ 15.15a 

Sales: 4,280,000 Ibs. 

Open interest, at close Fri., Aug. 
10th: Sept. 325, Oct. 313, Nov. 385, 


Dec. 561, Jan. 19 and Mar. 

TUESDAY, AUGUST 14, 1951 
Sept. 17.55 17.20 
Oct. 16.35 f 
Nov. 14.90 14.90 


29 lots. 





14.55 6 
Dec. 15.10 15.10 14.70 14.82% 
Jan. 15.00 15.00 14.70 14.80b 
Mar. 14.85 14.85 14.80 14.80a 


Sales: 3,560,000 Ibs. 
Open interest, 
13th: 
Dec. 556, Jan. 


at close Mon., Aug. 
Sept. 305, Oct. 306, Nov. 383, 
26 and Mar. 31 lots 


WEDNESDAY, AUGUST 15, 1951 





Sept. 17.45b 

Oct. 16.40 

Nov. 14.62% 14.7! 14.724 

Dec. 14.80 14.90 14.77 % 14.90% 

ae aecae 14.77%b 

Mar. 14.70 14.80 14.70 14.80a 
Sales: 3,000,000 Ibs. 


Open interest, at close Tues., Aug. 
14th: Sept. 296, Oct. 294, Nov. 388, 
Dec. 561, Jan. 26 and Mar. 34 lots. 


THURSDAY, AUGUST 16, 1951 





Sept. 17.55 17.65 17.55 17.55a 

Oct. 16.55 16.55 16.4: 2% 16.42% 

Nov. 14.80 14.82% 14.75 14.80 

Dec. 14 6 15.00 14.92% 14.95b 

Jan. cae 5 

Mar. 14.90 14.85 14.85 
Sales: ‘3, 120,000 Ibs. 


Open interest at close Wed., Aug. 
15th: Sept. 294, Oct. 290, Nov. 387, 









Dec. 574, Jan. 26 and Mar. 41 lots. 
FRIDAY, AUGUST 17, 1951 
Sept. 17.50 17.65 17.50 17.52% 

Oct. 16.37% 16.40 16.32% 16. 

Nov. 14.75 14.80 14.70 14.80 

Dec. 14.92% 14.95 14.87% 14.95b 

Jan. 14.87% 14.87% 14.85 14.85b 

Mar. 14.82 14.82% 14.77% 14.82% 
Sales: About 2,500,000 Ibs. 


Open interest at close Thurs., 
16th: Sept. 293, Oct. 
Dec. 586, Jan. 


Aug. 
293, Nov. 391, 
28 and Mar. 44 lots. 


a—asked. b—bid. 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 

State-inspected slaughter 
of livestock in California 
during July was reported to 


THE NATIONAL PROVISIONER 
as follows: 

No. 
Cattle 25,227 
DE sessed econcusedsanane 11,134 
Hogs 0), 246 
SI aa cise Wee ealeatdlnn 20,622 


Meat and lard production 
for July: 

Lbs. 
. 3,649,988 
. 6,809,876 
321,360 


Sausage .. ee 
Pork and beef 
Lard and substitutes 


Botal ..ccces 10, 781,224 
California had 110 
meat inspectors. Plants under state 
inspection totaled 312 and plants un- 
der state approved municipal inspec- 
tion totaled 88. 


As of July 31, 


PACKERS’ WHOLESALE 
LARD PRICES 


Re —— Pa tierces, f.o.b. 


CRICRRO ccccccccccccesscoses $19.75 
Re fined Tesi. 50-lb. cartons, 
COD. GREERED cccsccceccocec 19.75 
Kettle rend., tierces, f.o.b. 
ee Oa ee - 20.75 
Leaf, kettle rend., tierces, 
£.0.B. CREERBO .ncccccceses . 20.75 
BOGE GOMES ccccccccccsecscccs 25.25 
Neutral tierces, f.o.b. C ee 23.25 
Standard Shortening *N. & S.. 24.00 
nyerege nated Shortening 
De 6avesesaceseccdssses Se 
*Delivered. 


WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Aug 1 16.750 
Aug. 1 16.750 
Aug. 1 16.752 
Aug. 1 16.750 
Aug. 17. 16.75n 

n—nominal. 
—- 


The National Provisioner—August 18, 1951 














HTER 


ughter 
ifornia 
rted to 
SIONER 


No. 
.. 25,227 
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Lbs. 
3,649,988 
6,809 876 

321,360 


10,781,224 
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.. + $19.75 
. 19.75 
.. 20.75 


. 20.75 
1go. 23.25 
S.. 24.00 


= 9K 
. 25.75 


CES 


| Raw 
Leaf 
16.750 
16.750 
16.75n 
16.750 
16.750 
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$O PERFECT A WRAP... 
SUCH AMAZING HIGH SPEED! 


age tranks 





Wraps bacon, cold cuts, steaks, 
chops with sealed-in freshness 


You can step up meat packaging production of from 80 to 

120 units per minute with the Campbell Wrapper — produce 

a uniform, square-cornered package with tremendous eye-appeal 
— and save money doing it! Automatic, continuous feed 

“float wrapping” requires fewer operators and less materials— 
with resultant lower unit costs, Longitudinal heat 

or glue sealing with ends crimped, flared, or folded seals 

“flavor freshness” in, reduces shrinkage and greatly prolongs 
shelf life. Produced with Straight, L, or custom design 
feed and delivery to meet individual specific requirements. 
Write for fully illustrated descriptive brochure. 






i el a a 


HUDSON-SHARP MACHINE CO. - GREEN BAY. WIS. 





Ma raf Lisrers 





YOUR BEST INVESTMENT TODAY! 


COMBINATION RUMPBONE SAW AND CARCASS SPLITTER 


for reducing production costs in slaughtering all grades of cattle 


















B&D 
COMBINATION RUMPBONE 
SAW AND CARCASS 
SPLITTER 


Cleaver loss due to damage of ribs and chucks is elimi- 
nated . . . greater yields give you lower cutting costs! 
The extreme ease of handling, characteristic of all B & D 
machines, permits even the unskilled man to split rumps, 
loins, ribs and chucks with amazing speed and with the 
accuracy of an "expert." 


INVEST IN THE BEST 
BUY B & D MACHINES 


Write today 
for detailed information 


Best & Donovan are the only manufacturers of the dependable packer-approved B&D Combination Rumpbone Saw and 
Carcass Splitter ©@ Beef Breast Bone Opener e@ Primal Cut Saw e Cattle Dehorning Saw e Beef Scribe Saw 
e Ham Marking Saw e Pork Scribe Saw e¢ Hog Carcass Splitter and Hog Backbone Marker e¢ Utility Saw. 








BEST & DONOVAN, 332 s. MICHIGAN AvE., CHICAGO 4, ILL. 
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é ; THE MEAT INDUSTRY 


for Over 40 Years 

















Each ARKELL meat packaging prod- 
uct is the direct result of continuous 
experimentation and development 
to produce the finest, most efficient 
and economical product for each 
application. 


Shortages of important materials are a 
vital factor during these critical times. 
In order to assure your meat and meat 
products the ultimate in packaging 
protection at the lowest cost, our 
Service Department will be happy to 
suggest the best methods to obtain 
maximum utility—without obligation. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16, N. Y. CHICAGO 38, ILLINOIS 


Factories: Newport News, Va., and Chicago, Ill. 


Representatives in principal cities 
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NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Ceiling base prices) 
Aug. 8, 1951 


Per ib. 
City 


Prime, 800 lIbs./down .. 
ae, 800 Ibs./down ... 





BORE cccvcesvecescocese 

Cow, commercial ..... cece 

Cow, BtHty ..ccccccccccccscese 

BEEF CUTS 
(Ceiling base prices) 

Prime: 
PNROND cccvccacvcecse ces 64.1 
EE - catveversnneeedhs 53.6 

DE Pedétbasancceoonsseans 57.7 
Trimmed full loin ........... 96.7 
DE peteregeveibactcetes tes 31.7 
BOSS BED cccccocevecccvccecs 120.4 
CEE ce ccesecoec 77.3 
Cross cut chuck .. . 51.4 
Regular chuck - 55.7 
Foreshank ....... 33.7 
DE citcsmenecwtoces opaee 44.7 
ST dhitchetrncteenaresennees 81.7 
DG EEE bs crccceccsaneenie 33.7 
MEE bb0G6 sé sncecesdeccecies 62.6 

WEED nnn0se tances ccseaane 48.2 
BOE GN wccctccvveccsseces 52.7 

Choice: 
ED : ccdseghaneedeee 62.0 
Forequarter 


Ro 
Tr 
DEES wevcecesvece 
Short loin 
DE whectesrecoccencescnas . 
CHONG CUE CROCE onc ccsccccess 51. 
PCa. 
Foreshank 





Triangle... a 2 
BO GREE ce cccccicvscocvcen Get 


FANCY MEATS 


(1.c.1. prices) 

Veal breads, under 6 oz. .... 80 
6 to 12 oz. 
Se OG GD ccec 

Beef kidneys 








Beef livers, selected ....... 62%* 
Beef livers, selected, kosher. 82%4* 
Oxtails, over % Ib. ......... 27%* 
*Ceiling base prices. 
LAMBS 
(Le.1. prices) 
ity 
PEND BED cccccccecese 59 @63 
Choice lambs ............59 @63 


Hindsaddles, prime & ch..68 @75 
Western 
Prime, all wts. ... ...56 @63 
Choice, all wts. .. ...56 @63 
Good, all wts. ...........56 @63 








For permissible additions to ceiling 
base prices, see CPR 24. 








YORK 


FRESH PORK CUTS 


(Lc.1. prices) 
Western 
Hams, skinned, 14/dewn.56 
Picnics, 4/8 Ibs. ........ 40 @4l1 
Bellies, sq. cut, seedless, 
B/E WB. .cccscccoccses 35 
Pork loins, 12/down .... 
Boston butts, 4/8 Ibs..... 45 @48 
42 





Spareribs, 3/down @43 
Pork trim., regular .....27 @28 
Pork trim., spec. 85%....46 @50 
City 
Hams, skinned, 14/down.53 @57 
Pork loins, 12/down..... 55.42* 
Boston butts, 4/8 Ibs.....46 @48 
Spareribs, 3/down ....... 438 @45 


~~ Zone ceiling. 


VEAL—SKIN OFF 
(Lc.1. prices) 


Western 
Prime COFCASS ........cccecees 57@61 
Choice Carcass ..........6005+ 55@58 
Good CAFCABB .....ccsesercees 54 p57 
Commercial carcass .........-50@54 


DRESSED HOGS 
(Le.l. prices) 


Hogs, gd. & ch., hd. on, lf. fat in 
100 to 136 lbs. ......... 34 @35% 
137 to 153 Ibs. .........34 @35% 
154 to 171 Ibs. ........-. 34 @35% 
172 to 188 lbs. ........-. 34 @35% 


BUTCHERS’ FAT 


(Le.L. prices) 
SE TD cctecccccvecsswcescocen 
Breast fat . wae 
Edible suet 
Inedible suet . 





STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in eight Corn 
Belt states during July: 


CATTLE AND CALVES 


er 
1951 1950 


Public stockyards ..122,291 99,119 
°'7 








Direct ....- . 50,679 52,788 

Total ...... 172,970 151,907 
SHBEP AND LAMBS 

Public stockyards ..100,000 88,004 

EGG Sacrcaecese . 67,709 65,414 

TONS | cstvssasdens 167,709 153,418 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 








2526 BALDWIN ST. - 


Especially made 


sausage casings 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 







for coloring 
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He knows the trade and 
the tricks of same. 

He’s a popular guy in 
the big MEAT game. 

He wraps all cuts from 
brains to butts, and 

on the job he has real 


guts. Marty’s your man 
IN TAN OR WHITE STA-TUF . 
4 on a packaging plan. 
. PACKERS’ OILED WHITE He can stand the gaff. 
\ HPS FREEZERWRAPS He belongs on your staff. 


OR “WHAT'S YOUR PROBLEM” ee. 
a “Ay 
2 

SNS H.P. SMITH PAPER CO. 


%, 


%; tS 
5001 West Sixty-Sixth Street, Chicago 38, 4S. papen’® 


ron. 


vy 











~ 


Q! ans Z YA 
a a « 






Nitrile of Soda 


U.S. P. 


SOLVAY SALES DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 
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aprons 


feature 


BLOCKED 

SEAMS 
for easy 
cleaning 





No cracks or crevices to catch dirt or hold grease, 
because every seam is blocked, filled and covered with 
Sawyer's heavy Neoprene Latex coating. 


At clean-up time, Sawyer aprons can be scrubbed with 
stiff brushes, hot water, even caustic solutions without 
any harm to the fabric because... 


. .. Sawyer uses only 100% DuPont Neoprene Latex 
and top quality base fabrics, coated by Sawyer’s 
exclusive saturation-coating process which bonds the 
coating all the way through the base fabric. Result: 
Long-wearing quality and toughness such as you've 
never seen. Neck-band is double-coated, too, for 
extra wear and cleanliness. 


THE IL.M.SAWYER & SON CO. 


CAMBRIDGE 
MASSACHUSETTS 
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ANSWER: 


install the MEW Anderton 
CRACKLING EXPELLERS 


Yes, by installing Expellers you actually cut down costs in your crack- 
ling department. There are tremendous labor savings because only 
one man is required to oversee the actual work of the Expellers. You 
receive greater production at a lower cost per unit. With all these 
advantages, Expellers are economical. Made of heavy construction, 
there is considerable reduction in maintenance costs. The V. D. 
Anderson Company operates one of the largest heat treating plants 
in the country where Expeller parts are treated to give maximum 
wear which reduces pressing costs. Remember, when market condi- 
tions are unfavorable or demand is light, you'll be glad you own 
Expellers, since your cracklings are in greater demand and are pro- 
duced at low unit cost. There is an Expeller 
model to meet your needs. Write and we 
will have an Anderson Engineer call with 
operating data. 


THE V. D. ANDERSON COMPANY 
1965 West 96th Street ©@ Cleveland 2, Ohio 





only ANDERSON 
makes EXPELLERS 





Anderson Duo Crackling Expeller 
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TALLOWS AND GREASES 


Thursday, August 16, 1951 











The export business continued to 
provide the principal interest and sup- 
port for the tallows and grease market 
at the start of the week, with sales 
and bids of 10%c for fancy tallow, 
9%c for choice white grease and 7'c 
for yellow grease, c.a.f. East. Domestic 
interest was indifferent and slow with 
indicated bids of 8%c fancy, 8c choice 
white grease and 6c yellow grease, de- 
livered, on light and scattered inquiry. 

As the week progressed, bids by ex- 
porters were advanced %c on fancy 
tallow and choice white grease in an 
effort to bring out more material for 
shipments to meet early September 
sailing date deadlines. 

Domestic interest also improved, 
and bids were upped in important 
directions to 9c for fancy tallow, 8%c 
choice white grease and 6%c yellow 
grease. While no extensive domestic 
demand was indicated, offerings were 
more difficult to uncover. 

On Thursday export interests paid 
and bid 11@11%e for fancy tallow, 
10%c¢ for choice white grease and 7%c¢ 
for yellow grease, all c.af. East. 
Domestic bids were unchanged and no 
trading was recorded in this direction. 

In view of the wide range between 
export and domestic prices the quota- 
tions necessarily have a wide spread. 

TALLOWS: Thursday’s quotation 
(carlots delivered usual consuming 
points) were: Edible tallow, 104%2@11c; 
fancy, 9@10'%c; choice, 8% @103¢c; 
prime, 8% @10%c; special, 7% @7'4c; 





EASTERN BY-PRODUCTS MARKET 


New York, Aug. 16, 1951 

Dried blood was quoted Thursday at 
$6.25@$7 per unit of ammonia. Low 
test wet rendered tankage moved at 
$6.25 per unit of ammonia, and high 
test tankage sold at $6. Dry rendered 
tankage sold at $1.70 per protein unit. 


No. 1, 6% @7c; No. 3, 6%@7%e and 
No. 2, 5@5%ec. 

GREASES: 
were: Choice white grease, 8%2@9%ec 


Thursday’s quotations 


A-white 8@8%c; B-white, 7@7'%c; 
yellow, 6%@7%c; house, 5%@6c; 
brown, 4@4%c; and brown (25 acid), 
4% @5c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 16, 1951) 


Blood 
Unit 
Ammonia 
. *$7.00 


Unground, per unit of ammonia 


Digester Feed Tankage Materials 


Wet rendered, engvennd, loose 
Low test . eteeewesresece - *88.00@8.25n 
en: MOE Leasnvdeos 7 wa7 75n 
Liquid stick NN SUN Shc nsxeocaenss 2.75 


Packinghouse Feeds 


Carlots, 
per ton 
HO meat and bone scraps, bagged s105.00 
0 meat and bone scraps, bulk 105.00 
5% meat scraps, bulk 110.00 
60% digester tankage, bulk .... 105.00 
60% digester tankage, bagged .... 105.00 
80° blood meal, bagged ... 160.00 
60% standard s*‘eamed bone me al, 
bagged . 7 85.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
ammonia . . $6.25 
Hoof meal, per ‘unit ‘ammonia. ‘ sesbebs. ae 
Dry Rendered Tankage 
Per unit 
Protein 
Cake ‘ eeeeeees *81.70@1.80 


Expeller *1.70@1.80 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)... ceee $2.50 
Hide trimmings (green, salted) 35 00@ 40.00 
Cattle jaws, skulls and knuckles, 
per ton DO.00@ 55.00 
Pig skin scraps and trimmings, per Ib iy 
Animal Hair 
Winter coil dried, per ton $115.004 120.00 
Summer coil dried, per ton *W0.00G 95.00 
Cattle switches, per piece......... 6 @ 6% 
Winter processea, gray, Ib IS3%@l4% 


Summer processed, gray, Ib 9 @l 


n—nominal. 
*Quoted delivered basis 





VEGETABLE OILS 





Wednesday, August 15, 1951 








As has been the case in the last sev- 
eral weeks, the trend in the crude vege- 
table oils market was from steady to 
firm during the week. By midweek, 
trading was reduced to a minimum due 
to the lack of sellers’ offerings and the 
dwindling of export buying pressure 
which had forced the market upward 
earlier. 

On Monday, export demand pressure 
carried the domestic market along and 
held August oil at 154%c and September 
at 15%c but in the afternoon both 
prices dropped %c as buyers lost in- 
terest. Texas cottonseed oil sold at 15%c 
during the day, with 15%c asked later. 
The corn and peanut oil market was 
quiet and nominally unchanged. 

Most of Tuesday’s trading interest 
was concentrated in immediate and Au- 
gust shipments with trading ranging 
between 15%c to 15%c. First-half 
September oil was bid 15%c, but the 
asking price held at 15%c. A few sales 
of Texas cottonseed oil for August and 
September shipment brought 15%c 
while Valley traded at 15%c. Both 
corn and peanut oil were 4c stronger 
as corn sold for 16c, and 18c was asked 
for peanut oil. 

At midweek, trading was reduced to 
a minimum because of the lack of of- 
ferings. August soybean oil sold at 
15%c and there were a few early trades 
of straight September at 15%c. The 
asking price for first-half October 
moved up to 15¢c after early sales at 
14%c. The corn, peanut and cottonseed 
oils were quiet, with bids for peanut 
oil dropping to 17%ce. 

SOYBEAN OIL: The 15%c midweek 
price rose %c from the week before. 

CORN OIL: Although quiet, the 16c 
quotation showed a %c gain from the 
previous week. 

COTTONSEED OIL: The market was 
soft and quoted nominally on Wednes- 
day at 15%c for Texas and 15%e for 
Valley and Southeast oil, which was a 
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EXTRA STRENGTH 


@ More than 80 
years of boilermak- 
ing is back of every 


TALLOW EXTRACTION SOLVENTS 



























SRR cavy KewAN EE 


Duty type has all the D uTY —" 


characteristics which make 
firebox boilers ideal for high 
pressure. 


10 to 304 H. P. 


100, 125 and 150 Ibs. W. P. 
for firing any fuel 


Amsco Isoheptane * Amsco Heptane * Special Heptane 


...and a wide variety of other animal-oil extrac- 

tion solvents, such as Amsco Textile Spirits, Special 

Textile Spirits, and additional solvents derived from ; : 
Built of sturdy steel plate rein- 


petroleum. forced with extra stout stays and 
b braces, they have that known 


si AMERICAN MINERAL SPIRITS COMPANY fp ¢'Sscsie wits pipe iametor mares 


For 6” Seale with pipe see markings 
230 North Michigan Ave., Chicago 1, Illinois 


WRITE Dept. 96-B8-4 
ANEE BOILER ComPoRATION 
155 East 44th St., New York 17, New York 


MEWANEE, ILLINOTS 
? ed 






KEW. 
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%c gain from a week earlier. Cotton- tion of 13%c nominal, Pacific Coast, Malayan Coconut Exports 
seed oil futures quotations at New York was the same as the week before. i 
were: ee eta vain Drop During Early 1951 
MONDAY, AUGUST 13, 1951 CUBAN LARD, TALLOW The Federation of Malaya exported 
Sine: ‘Ei Row <lene Chews IMPORTS DECLINE 57,794,240 lbs. of copra during the first 
ates a as% 17.88 18.18 17.85 17.79 Al : quarter of 1951 according to the Office - 
Oct. .*17.57 17.82 17.43 17.54 though Cuban consumption of lard : : a : ; Hi 
Dee 1788 17:60 iva? ifas * of Foreign Agricultural Relations. Dur- 
Pe --o a an arn on and rendered pork fat during the second a thie iod 25.578.560 Ibs. of 5 mi 
7. : g this perio ,578, . of coco 
ee: svedes 17.35 17.68 *17.26 *17.40 quarter of 1951 remained at the 11,000,- ont ofl ete exmneted. Wet exnette of at 
Bee 5 BB 2-23 317-30 900 Ibs. per month level as in the first / : ee pe 
| on la ete2e $17.2 : 40,443,200 Ibs., copra equivalent, repre- : 
Beta) 315.80... 213-80 715.50 quarter, imports of lard from the cited  dinol -] » Hants @ ric 
5 7 9.7 . s p of nearly one-tour rom 
Sales: 623 lots. United States fell from nearly 50,000,- h ‘ts of 53.466.560 Ibs. i 
; 000 lbs. in the January-March period — a pers « eae —~ 
Sept. ae foe 1 tiage t ly 27,000,000 Ibs. in the April-Jun the first quarter of 1950 and was 27 
Get. 17.55 - re | The Office - P te “" bie L per cent below the preceding quarter. 
Jan. 17.50 aie yee : - : sath P a gricu’- “Most of the exports from Malaya were 
— 4 tural Relations oe ge re et oe received by Western European coun- se 
July bea April 1 stocks and . ee nd tries—Western Germany and Denmark to 
on” discouraged buying. Maximum — receiving the largest share of the ship- Jer 
Sales: 339 lots. sumption during the third quarter is anasto fo 
WEDNESDAY, AUGUST 15, 1951 not expected to exceed the second quar- il ha 
. 17.74 ter monthly rate. va 
‘ 4 o4 _ Inedible tallow and grease production VEGETABLE OILS TI 
; 17.34 in Cuba during the second quarter of Wednesday, Auquet 15, 1951 an 
; 1718 1951 reflected the effects of the dry sea- ie pela pe go pr 
it. 21.43 son upon cattle marketings. Estimated Valley Pevepcreppesecty Ito th 
Fas, *15.60 output during the quarter was estimat- — space iste in 
THURSDAY, AUGUST 16, 1951 ed at approximately 3,200,000 Ibs., or Corn oil in tanks, £.0.b. mille: A pe 
Ee 18.15 18.28 17.81. 17.84 18,04 bout the same as the previous quar- soybean oll, Decatur ... a co 
sn ae te “17.60 17.73 17.38 *17.38 17-55 ter. Cuban imports of inedible tallow Coconut ofl, f.0.b. Pacific ‘Coast “— ab 
3. ae siya, and grease during April-June 1951 to- Midwest and West Coast 1% 2 Sc 
ES aa ao ‘<i5 stan 2174,  taled 14,600,000 lbs. compared with 8,- — gta vicar sini dis 
July ac -+,17.20 ‘ses vos+ $17.00 $17.25 800,000 lbs. in the first quarter. Be- ee 
Oct.” (452). .*18:90 oma aa cause current inventories of inedible th 
__Rales: 418 lots. tallow are reportedly large and domes- ; vo 
*Bid. tic production is expected to increase ARINE at 
PEANUT OIL: The nominal quota- during the remainder of 1951, it is prob- — o5. 2088 an 
tion of 17%c remained at the same level able that Cuban tallow import require- White domestic, vegetable : = pr 
as the preceding week’s quotation. ments during the third quarter of 1951 white animal fat Ais, icaheneene nel a 
COCONUT OIL: Wednesday’s quota- _ will not exceed 7,000,000 lbs. Teme warned pastry peeeenes ce aeetoee a 
a 
he 
This Partlow Model A Temperature Recording Controller is used 
to control, and at the same time record, the temperature of gas, oil, bas 
steam or electrically heated smokehouses, ovens, kettles, solder pots Hy 
or other heated processes which operate below a temperature of * 
1000° F. ! 
—s 2 five temperature ranges +. 
50° F.—50 to 350° F. c 
100 to 450° F100 to 650° F.—100 to 1000° F. Br 
The red pointer is set at the temperature desired and from there on Li 
the operation is automatic. ~ 
Three types of switches, normally “on,” normally “off,” or single Ca 
pole, double throw are available in capacities up to 4 amp. 125 v., * 
or 2 amp. 250 v. A.C., for operating solenoid valves, heating ele- « 
ments or relays for controlling larger loads and motors. Ki 
The same instrument, without the control switch, for temperature 
recording only, is also available. 
Ten inch paper charts are driven by an electric or spring operated 8ST 
clock as specified. 
The standard capillary length of the element is five feet but 
longer lengths can be furnished. | 
Partlow Model A Temperature LIST PRICES ~ 
Recording Controller nen? Recording Controller—See wor 901-A 4 
all Type. 00.00 po 
Flush Type. Be a18.00 
x Model AP ee an only—See Bulletin 900-A 
Wall Type. $73.00 Ca 
Flush Type 88.00 Ki 
Send for Bulletins 900-A and 901-A. sit 
t 
THE PARTLOW CORPORATION 4 
Manufacturers of Partlow Temperature Controls, Safety Gas Valves and Gas Burning Equipment = 
3 CAMPION ROAD e NEW HARTFORD, N.Y. _ 
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Hide markets break sharply—Packer 
market 3@5c below ceilings and weak 
at new levels—Outside markets 25@35 
per cent below ceilings—Allocation pe- 
riod extended for a week and will 
continue through August 25. 


CHICAGO 

PACKER HIDES: After resisting 
several attempts on the part of tanners 
to buy hides at prices under the ceiling 
levels established this spring, packers, 
for the first time since the controls 
have been in effect, sold at sharp dis- 
counts in trading concluded this week. 
The price reduction ranged from 3@5c, 
and on a percentage basis, would ap- 
proximate 10 per cent, as compared to 
the 25 per cent and over decreases felt 
in outside markets. Light cows, com- 
peting with lower kipskin prices, re- 
corded the sharpest break. These were 
about 5c lower, with some from the 
Southwest selling at an even greater 
discount. 

What was of more importance was 
the fact that even at the new prices, 
volume was light and further offerings 
at those levels were unsold, with bids 
anywhere from 1@3c below the new 
price list. 

In the trading about 20,000 light 
cows were sold 31@31%c basis. The 
balance of the trade was divided in 
heavy and light native steers, branded 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


Previous Cor. week 
Aug. 16, 1951 Week 1950 
Nat. strs. ...30 @33% 33 @36% 29%@30 
Hvy. Texas 
strs seoee 27 30° 23 @25% 
Hvy. butt, 
brand'd strs 27 30° 25 @25% 
Hvy. Col. strs 2614 29%* 24% 
Ex. light Tex 
strs - 34n 37* 30n 
Brand’d cows 30n 33° wy 
Hy. nat. cows 31% 34° 30a 
Lt. nat. cows.31 @31% 36 @37* 28 @290% 
Nat. bulls 21n 24° 20'gn 
Brand'd bulls 20n 23° 191on 
Calfskins, Nor 
15/under Sdn 60n 70 @75 
Kips, Nor. 
mat. 15/25 40m 42 60 
Kips, Nor 
branded ... 374on 3916 57% 
SMALL PACKER HIDES 
STEERS AND COWS: 
70 Ibs. and over..28%°*  , re 
35-30 Ibs. ........37%* — —=—S—té=«é‘( 
Bulls 58/over ....23* _— & eevee 
*Market is 6@9c below the ceiling prices. (Ceil 


ing prices are shown.) 

Subtract %c from base prices for every 1 Ib. 
increase in weight over 35 Ibs. All prices f.o.b. 
point of shipment, flat for No. 1's and No. 2's. 


SMALL PACKER SKINS 


Calfskins under 


15 Ibs 


. 30@ 40 40@ 50 


Kips, 15/30 ..... 30@ 35 30@ 35 
Slunks, regular..1.50@2.00 2.00@2.50n” 
Slunks, hairless.. 60@ 70 oo* 


SHEEPSKINS, ETC. 


Pkr. shearlings, 

a Boss 3.50 3.50 3.45 
Dry Pelts .. 44446 On 37 @38 
Horsehides, 

untrmd. 


..10.00@ 11.00 15.00n 12.00@12.75 


n—nominal. *Ceiling price under Regulation 
2, Revision 1. 


steers and heavy cows, and including 
the light cows, the volume barely ex- 
ceeded 30,000 hides. 

This trading was, in the main, ac- 
complished on Tuesday with several 
scattered trades on Wednesday. Then 
the market turned inactive again as 
tanners revised their ideas downward. 
Many indications pointed to the fact 
that packers would have to go even 
lower, but some stated that they were 
going to wait until the market became 
a little more stable, which meant they 
might not do anymore trading this pe- 
riod. The outside markets, with prices 
25 to 35 per cent below ceiling levels, 
is the main consideration in stating 
that there were indications packers 
might have to go lower. 

On Wednesday it was announced that 
this allocation period was to be ex- 
tended another week, and feeling was 
divided as to the effect it will have. 


OUTSIDE SMALL PACKER— 
WEST COAST: Traders described the 
outside markets as being the most 
erratic in many many years, and the 
weakness here could not be fully 
gauged. Trading was very limited and 
from appearances, this is what would 
happen: It would take a broker con- 
siderable time to convince the packer 
that the market was 15 per cent or 
more below the ceiling levels. By the 
time the packer had agreed to offer 
his holdings on that basis, and the 
broker had gone back to the tanner, 
the tanner would have reduced his bid. 
Again, the middle man would go back 
to the packer and explain that the 
market was lower and when the packer 
decided to go along on this basis, the 
market would have moved still lower, 
with a minimum of trading. 

By the close of the week, the small 
packer market was conservatively esti- 
mated as being about 25 per cent below 
the ceiling levels, while the country 
market was 35 per cent or more below 
these same figures. The picture would 
not be so bad if it were not for the 
fact that even with these reductions, 


CUSTOM SMALL 
BUTCHERS PACKERS 


meee 


LOW COST HOG DEHAIRER 


Plant 





gives you Big Efficiency 


The ITTEL has a 1 
dehairs any size hog, up to 20 per 


» HP motor— 


hour Requires small spate, no 


training. Dehairer, Scalding Tonk 


Gambrelling Table may be pur 


chased seporately. Ask your deal- 
er, or write for illustrated folder 
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packers were not moving their hides. 
Late Wednesday, possibly because of 
the large number of unsold hides, the 
allocation period was extended for an- 
other week. However, many were 
doubtful as to whether this would al- 
leviate the situation to any extent. 

SHEEPSKINS: After showing signs 
of improvement in the two preceding 
weeks, this market turned slow again 
with buying interest very limited. It 
would appear that purchases in those 
two weeks, built up buyers’ inventories 
sufficiently that they were in a posi- 
tion to wait until offerings become a 
little more plentiful. 

At the same time, because of the 
scarcity of offerings, the market was 
considered steady, notwithstanding the 
fact that there was little or no trading 
and hardly any buying interest. 

What trading there was, was l1.c.1. 
basis and at steady levels. The No. 1’s 
sold $3.50; the 2’s, $2.25 and the 3’s, 
$1.75. Dry pelts have developed weak- 
ness in recent trading, with trades re- 
ported in 44@46c range. Pickled skins 
also continue to show a lower trend. 

CALFSKINS AND KIPSKINS: It 
was revealed this week, probably be- 
cause by now it looks like a good trade, 
that late last week 5,000 heavy calf- 
skins were sold at 55c (5c below previ- 
ous trades). However, it is extremely 
doubtful if they could be sold at that 
price now, and ‘at what price they 
could be sold is a major question . 

With all hide and leather markets in 
an almost demoralized condition, both 
tanners and packers are in a position 
where they hardly know where to start 
in this market, and quotations are 
definitely nominal in character. Calf 
kill is down a bit this time of the year, 
and in addition, all packer slaughter is 
off, so perhaps holdings are not too 
burdensome, but at the same time de- 
mand is almost negligible. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended August 11, 1951, were 
5,353,000 lbs.; previous week, 5,523,000 
Ibs.; same week 1950, 5,136,000 Ibs. 

Shipments for the week ended Au- 
gust 11, totaled 2,446,000 lbs.; previous 
week, 2,688,000 lbs.; corresponding 
week 1950, 3,892,000 Ibs. 


NEW ULM, MINNESOTA 
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Argentina Sets New 


Dressed Beef Prices 

The Argentine government in mid- 
July 1951, established new prices for 
dressed beef to serve as a basis for 
calculating the value to producers of 
cattle consigned direct to packing 
plants, according to the Office of For- 
eign Agricultural Relations. The new 
average is approximately 50 per cent 
more than the previous official basis, 
but somewhat less than the equivalent 
prices paid in central markets during 
recent months. 

The basic prices established by the 
Argentine government refer to dressed 
beef sides, classified according to the 
local grading system. The basic weight 
for sides within each grade is 287 lbs., 
with discounts applicable for excess 
weights. This continues the policy in- 
troduced in August 1950 encouraging 
the production of medium-weight steers 
preferred in all markets except the 
United Kingdom, which traditionally 
demands the heavier types. 

Assuming usual dressing percentages, 
the cattle grower is guaranteed under 
the new provisions a price for beef 
which will range from approximately 
1.12 pesos per kilo (10.2c per lb.) live- 
weight for canner steers and up to 
1.38 pesos (12.5c per lb.) for top grade 
steers. The weighted average for all 
cattle sent to central markets is ex- 
pected to work out approximately 1.20 
pesos per kilo (10.9¢ per lb.). This 
compares with an average of 0.80 pesos 
(7.3c per lb.) under the previous regu- 
lation, a guarantee which in the past 
year has been below the actual price. 


CHILEAN FATS-OILS CONTROL 

The Government of Chile has consid- 
ered it necessary to add certain fats 
and oils, among other articles, to its 
previous list of products for which 
prices are controlled, according to the 
Office of Foreign Agricultural Rela- 
tions. The original resolution became 
effective on February 7, 1951, and was 
established in view of the rapid in- 
crease in prices. 

Fats and oils items now 
price control are: 
aginous seeds, 
neatsfoot oil, 


subject to 
edible oils from ole- 

olive oil, castor oil, 
lard, tallow, and soaps. 





JUNE ANIMAL FATS 


June, 1951, production of animal fats 


has been reported, in pounds, as fol- 
lows (with comparative May figures in 
parentheses): Lard*, rendered, 205,- 
000,000 (204,000,000), refined, 145,000,- 
000 (154,000,000); tallow, edible, 5,686,- 
000 (8,352,000), edible refined, 1,598,000 
(2,037,000); tallow, inedible, 97,408,000 
(113,627,000), inedible refined, 18,821,- 
000 (22,928,000); grease other than 
wool, 51,373,000 (53,533,000); wool 
grease, 1,257,000 (1,359,000); neatsfoot 
oil, 163,000 (230,000). 

Factory consumption on the same 
basis was: Lard}, rendered, 12,262,000 
(15,907,000), refined}, 6,151,000 (7,964,- 
000); tallow, edible, 3,386,000 (4,897,- 
000), edible refined, 1,121,000 (1,742,- 
000); tallow, inedible, 85,208,000 
(96,070,000), inedible refined, 14,987,- 
000 (17,451,000); grease other than 
wool, 40,841,000 (48,118,000); neatsfoot 
oil, 288,000 (339,000). 

Warehouse stocks at the close of 
June compared with May stocks were: 
Lard, rendered, 83,305,000 (90,339,000), 
refined, 41,040,000 (41,543,000); tallow, 
edible, 3,691,000 (5,103,000), edible re- 
fined, 830,000 (715,000); tallow, inedi- 
ble, 185,183,000 (169,595,000), inedible 
refined, 12,922,000 (11,568,000); grease 
other than wool, 101,399,000 (93,942,- 
000); wool greaset, 381,000 (565,000); 
neatsfoot oil, 1,147,000 (1,161,000). 





*Data on refined lard production represent fed- 
erally inspected lard. Lard stocks include quan- 
tities held in refrigerated storage amounting to 
69,004,000 and 68,639,000 Ibs., respectively for 
June 30, 1951 and May 31, 1951. Excludes quan- 
tities used in refining. tIncludes small quantity 
denatured or shipped in in inedible tanks which 
cannot be shown to avoid disclosure of individual 
operations. tHeld by wool scourers. 


LIVESTOCK CAR LOADINGS 


A total of 7,254 cars were loaded 
with livestock during the week ended 
August 4, 1951, according to the Asso- 
ciation of American Railroads. This 
was a decrease of 81 cars from the 
same week in 1950 and was a decrease 
of 1,662 cars from the corresponding 
week in 1949. 





KOCH BEEF SCRIBE SAW. 


Tough Light-weight Aluminum Alloy 
e EASILY 







e SANITARY 


Comes apart for cleaning. Just 
remove one wing nut which 
holds all parts firmly together. 
No. 900 KOCH No. 90! Replace- 
Beef Scribe Saw ment blades..... 
with blade..$9.75 Each 


, OCHS. oft A meets st 


CLEANED 





GENERAL 
P.O. Box 285, Sheboygan, Wis. 


FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$23.10; the average, $20.60. Provision 
prices were quoted as follows: Under 
12 pork loins, 514%; 10/14 green skinned 
hams, 514% @51%%; Boston butts, 45%@ 
46; 16/down pork shoulders, 39@39%; 
3/down spareribs, 39@40; 8/12 fat 
backs, 13%@14; regular pork trim- 
mings, 25@26; 18/20 DS bellies, 25% 
nominal; 4/6 green picnics, 39; 8/up 
green picnics, 31% @32. 


P.S. loose lard was quoted at 17.75 
nominal and P.S. lard in tierces at 
17.25. 


Cottonseed Oil 


The closing cottonseed oil quotations 
at New York on Friday, August 17th 
were reported as follows: Sept. 17.98- 
18.00; Oct. 17.55; Dec. 17.25; Jan. 17.60; 
Mar. 17.47; May 17.40; July 17.20 bid, 
17.38 asked; Sept. (1952) 15.75; and 
Oct. (1952) 15.75 bid, 16.70 asked. 
Sales totaled 389 lots. 


Point of Grammar May 
Settle Iowa Oleo Dispute 


A court test may be made to deter- 
mine whether the word “colored” in 
the Iowa oleomargarine law is an ad- 
jective or a verb, with the answer de- 
ciding whether the sale of colored oleo 
might be permitted in Iowa. The Amer- 
ican Soybean Association, headquar- 
tered in Hudson, Ia., contends the sale 
in Iowa would be legal. 

The Iowa attorney general’s 
ruled August 3 that such sale would 
be illegal. The law says, in part, “No 
imitation butter . shall be colored 
with any substance.” The soybean peo- 
ple contend this leaves a loophole per- 
mitting margarine already colored to 
be shipped into the state. 

The state’s attorney counters that the 
Iowa legislature could hardly be ex- 
pected to permit the sale of colored 
oleo in the state while forbidding Iowa 
processors to make the commodity. 


office 


Powerful 


HYDRAUSLICER 
FROZEN MEAT SLICER 


Low Cost operation with the 
HyprauSuicer Frozen Meat Slicer. 
High capacity—up to 10,000 pounds 
per hour. Rugged, simple con- 
struction—no gears, belts or chains. 
Fast, smooth performance. A one- 
man machine. High production, 
low upkeep means better profits. 
Write for complete information. 


MACHINERY CORPORATION 
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You-HOLD EVERYTHING ... color, flavor, shape 
when you SMOKE HAMS in famous 


"| @ ADLER STOCKINETTE que 






































Oo was For QUALITY smoked meat, economy in 
ovision packing, shipping, freezing, storing, 
Under \ ‘specify Adler, makers of quality knit 
kinned products for over 80 years. Widest range 
45% @ in widths and construction assures | 
89%, « RIGHT stockinette for any cut, all sizes, 
A for ham, beef, veal, pork, etc. Write for 
12 é fat FREE catalog and price list to 
rim- 
a THE ADLER COMPANY, Dept. N 
: Sion CINCINNATI 14, OHIO 
p 
17.76 WORLD'S LARGEST| MANUFACTURER OF STOCKINETTE | 
s ‘.49 
ces at 
, rij? 
wie || MEAT LAl J HTERING - SUMMER TIME 
st 17th 
17.98- 
, 17.60; 
20 bid, IS 
5; and 
is PROCESSING 
By C. E. DILLON 
r Now § 305 
ow ages 
) deter- om 5 roe, Hydrogenated LARD FLAKES, when 
nl a added to lard, insure a firm, finished 
é ad- 
rer de oduct, a MUST during the hot ther. 
wer de- Thousands of packers have at last found a way to offset oe ee 
‘ed oleo today's rising operating costs. Through the instruction in 
» Amer- this book, you, too, can make more profits by adding Avail yourself of our laboratory facilities, 
adquar- extra services for your customers. . ‘ : 
he sale MEAT SLAUGHTERING and PROCESSING shows you En aE Ne. St ee eee 
, how to plan and build a modern slaughterhouse plant, ing the quantity of LARD FLAKES to 
s office where to locate, how to plan meat slaughtering, how to be used and methods of operation. 
» would slaughter and dress beef, veal and pork, how to skin and 
+t, “No care for hides, and how to render lard for best results. 
colored Gives 1,00! hints and suggestions for planning the Send for samples . 
an peo. slaughtering operation for greatest efficiency and safety 
in cae and details on how to work the plan. Contains hundreds of 
ak aa formulas for sausage making. 
, ' 
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HUNTER PACKING COMPANY THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


EAST ST. LOUIS, ILLINOIS PRODUCERS OF 


e WILLIAM G. JOYCE, Boston, Mass. 
e F. C. ROGERS CO., Philadelphia, Pa, 


Soon 


e A. L. THOMAS, Washington, D. C. 





MEATS OF UNMATCHED QUALITY 


BEEF ts PORK " SAUSAGE MAIN OFFICE AND PLANT 


Oe a ae ee 3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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“One of the surest 


ways to make money 


is to save money.. rs 


CAPTAIN EDDIE RICKENBACKER 


President and General Manager 
Eastern Air Lines, Inc, 


“,.. and the purchase of U. S. Savings Bonds through the Payroll Savings Plan 
is an easy way to save. It is good for the community. It is good for you because it 
means money available for a rainy day. Through the thousands of years that men 
have roamed the globe there have always been rainy days.” 


A vigorous exponent of thrift, Captain Eddie Rickenbacker 
made the Payroll Savings Plan available to his employees 
of Eastern Air Lines some years ago. From time to time, in 
personally dictated letters addressed “To All Members of 
Eastern Air Lines Family”, he points out the individual 
and national advantages of the Payroll Savings Plan, and 
arges members of Eastern Air Lines Family “. . . to sign up 
on the Automatic Payroll Savings Plan. In years to come I 
am sure you will be mighty glad you did.” 


How about your Payroll Savings Plan? What have you 
done since Savings Bonds became Defense Bonds? What 
is your percentage of employee participation? 

From coast to coast, companies large and small are 
installing the Payroll Savings Plan or revitalizing. their 
present plans through person-to-person canvasses which 
put a Payroll Savings Application Blank in the hands of 
every employee. 

Note the results of some recent person-to-person can- 
vasses. Think what management efforts like this mean to 


the Defense effort. Then phone, wire or write to Savings 
Bond Division, U. S. Treasury Department, Suite 700 
Washington Building, Washington, D. C. Your State Direc- 
tor will be glad to help you put in a Payroll Plan or show 
you how to conduct a person-to-person canvass. 





Results of recent person-to-person canvasses 
to increase participation in Payroll Savings 


39 companies . . . total employees.......... 487,347* 
Employees on plan before canvass......... 81,481 
Employees on plan. after canvass.......... 329,942 
% of participation before canvass........... 16.8% 
% of participation after canvass. ............ 67.7% 
New savers added to plan............ 248,461 


Based on National averages, employees in this group of com- 
panies are saving more than $7,000,000 every month in 
United States Defense Bonds. 


*Includes 62,070 employees of six companies 
which did not have plan before canvass. 











The U. S. Government does not pay for this advertising. The Treasury De- 
partment thanks, for their patriotic donation, the Advertising Council and 


THE NATIONAL PROVISIONER 
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Less Cattle on Feed in 
Illinois Than Year Ago 

Illinois farmers are estimated to 
have had 260,000 head of cattle and 
calves on grain feed for market on July 
1 according to a survey of the Illinois 
and U.S. Departments of Agriculture. 
This is 21 per cent less than the num- 
ber of cattle on feed a year ago. 

As of July 1, 15 per cent of the cat- 
tle (39,000 head) had been on feed less 
than three months compared to 14 per 
cent (46,000 head) a year earlier, 43 
per cent (112,000 head) had been on 
feed 3 to 6 months compared to 40 per 
cent (132,000 head) a year ago and 42 
per cent (109,000 head) had been on 
feed over 6 months compared to 46 per 
cent (152,000 head) on July 1, 1950. 

Steers made up 75 per cent of the 
cattle on feed compared with 61 per 
cent on April 1 and 75 per cent a year 
ago. Heifers accounted for 15 per cent, 
calves 9 per cent and other cattle one 
per cent of the total. The bulk of the 
cattle are in the 600 to 900 pound 
weight group. Twenty-four per cent 
weigh between 900 to 1100 pounds com- 
pared with 28 per cent on April 1 and 
32 per cent a year ago, and 16 per cent 
are over 1100 pounds and only 2 per 
cent under 600 pounds. 

As of July 1, farmers indicated that 
they intend to market 27 per cent of 
their cattle (70,000 head) during July, 
22 per cent (57,000 head) during Aug- 
ust, 21 per cent (55,000 head) during 
September and 30 per cent (78,000 
head) after October 1. A year earlier 
on the same date, farmers intended to 


market 20 per cent of their cattle in | 





July, 31 per cent during August, 24 | 


per cent during September and 25 per | 


cent after October 1. 


PANAMANIAN LIVESTOCK 
NUMBERS INCREASE 


Cattle and hog numbers have sub- 
stantially increased in Panama, accord- 
ing to the agricultural section of the 
1950 Panamanian census. Preliminary 
data place cattle numbers at 573,136 
head and hogs at 196,350 head. These 
figures compare with 334,000 head of 
cattle and 138,000 hogs as reported in 
June of 1942. The 1950 figures show 
seven-tenths of a cow, bull or steer to 
each inhabitant in the Republic of 
Panama, according to a report by the 
Office of Foreign Agricultural Rela- 
tions. 








Livestock Quota Records 


Although livestock slaughter quotas 
have been canceled since August 1, OPS 
has reminded Class 1 and 2 slaughter- 
ers whose quota period did not end by 
July 31 that they must keep records of 
the slaughter of each species of* live- 
stock through the July 31 termination 
date. OPS also pointed out that slaugh- 
terers must be registered with OPS and 
must continue to stamp animal car- 
casses with their registration numbers 
and to keep records of their operations. 
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dressing 
for 
dinner in... 


PIN-TITE 


REINFORCED SHROUD CLOTHS 





PIN-TITE pulls tight and pins tight. 
PIN-TITE bleaches white and marbleizes. 
PIN-TITE! 


the reinforced shroud cloth with the 
bold red stripe. 


—, 















COMPANY 
Cincinnati 14, Ohio 





Now ... in the third year... 
THE INDEPENDENT, IN-THE-PLANT, EXCLUSIVE 


Sausage Consulting Service 


Used by the Industry's progressive packers 
from Coast to Coast. 


EMERSON D. MORAN 


506 Franklin Avenue Madison 5, Wisconsin 














BerTu. Levi & Co., Inc. 
Natural Casings 


THE CASING HOUSE 


ESTABLISHED. 1882 
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July Calf, Sheep 
Kill Fall Sharply 
Under 5-Yr. Average 


Slaughter of all species except hogs 
during July showed increases over the 
month before, although hogs were the 
only class showing an increase in 
slaughter over July, 1950. The U.S. 
Department of Agriculture reported 
that cattle and calf slaughter was the 
smallest for the month since 1946 and 
sheep kill was at its lowest ebb since 
1917. The July hog kill was the largest 
for the month since 1946 but fell far 
short of the record July slaughter of 
5,426,963 head in 1943. 

Cattle slaughter in July totaled 920,- 
108 head, or 17 per cent above June of 
this year, 14 per cent below July, 1950 
and 20 per cent under the 1946-50 aver- 
age. The 6,598,969 cattle slaughtered 
during the first seven months of this 
year fell 10 per cent below both last 
year and the five-year average. 

July calf kill amounted to 408,035 
head. This figure rose one per cent over 
the previous month, but fell 8 per cent 
under the corresponding month last 
year and was 25 per cent short of the 
five-year average. The January-July 
cumulative slaughter reached 2,888,812 
head—a drop of 15 per cent from a 
year ago and 21 per cent under the 
average. 

Despite a 19 per cent decrease from 
a month earlier, July hog slaughter 
totaling 3,826,220 head jumped 15 per 
cent ahead of the corresponding 1950 
total and 14 per cent above the 1946-50 
average. In the first seven months of 
1951, a total of 34,327,346 hogs were 
killed. This amount increased 10 per 
cent from the same period a year ago 
and 21 per cent over the five-year av- 
erage. 

Slaughter of 863,306 sheep and lambs 
climbed 6 per cent from the preceding 
month, but decreased 10 per cent from 
a year before and sunk 30 per cent be- 


low the average. 


The seven-months’ 
slaughter of 5,523,887 sheep showed a 
decrease of 17 per cent compared with 





FEDERALLY INSPECTED 
SLAUGHTER 





CATTLE 
1951 1950 
SOGERTF .cccccces 1,159,942 1,102,515 
POREEED  sccvcccesenes 887,448 938,975 
March ... 964,616 1,081,525 





August 
September ........ er , 

SUNT scccccccccee vase unos panned 1,169,431 
a ee errr © * | 
IE n.d one oun 00' cdccceeecccs vege 


CALVES 
1951 


433,247 
374,435 





1950 
January 465,086 
February 
March 
April 
May... 
June 
July 
August 
September 

CEE cewacesccs 
November .. 
December 
















1950 
January 844,251 
February 191,117 
March ... 019,620 


316,281 


> de te OT de OF 





September 137,316 
October oseeees ° oe esee oe ‘ 
November ...... anes we eee es 6,144,076 
December baweeaae dean i .6,777,201 
SHEEP AND LAMBS 
1951 1950 
JORBALT . oc cvcccccecese 1,057,817 1,077,418 





February ee 863,092 
DD  wecscticded dus ; 938,530 
BOE cécvcdacceves 833,862 
May 941,304 
DE cu slieanctaddacss 1,018,648 
ieee 959,738 
SP 1,076,458 
September ‘ 1,062,668 
Sn? ccxtedvedou ewe ..1,080, 588 
November ... . 969,295 
December 918,074 
— YEAR TO DATE — 
1951 1950 
GONG .cccsesves .. ++ 6,598,969 7,293,393 
Calves ...cccccceccecs 2,888,812 3,411,884 
HHOBS 2. ccceses eos 0 084,327 346 31,178,352 
Bheep .....cccccccece 5,523,887 6,632,270 











a year earlier and was 36 per cent under 
the 1946-50 average. 

Livestock slaughter under federal in- 
spection during July, 1951, by stations, 
was reported by the U. S. Department 
of Agriculture as shown in the follow- 
ing table: 





Sheep & 

Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark, 

Jersey City 37,002 43,917 169,798 160,759 
Baltimore, 

Phila. 24,366 7,473 83,089 6,291 
NORTH CENTRAL 
Cinti, Cleve., 

Indpls. 42,574 10,740 210,952 37,861 
Chicago, 

Elburn 21,656 280,830 34,212 
St. Paul-Wis. 

Group* 47,476 12,184 
St. Louis area? 37,142 38,201 
Sioux City 31,507 53 13,928 
Omaha 65,831 1,583 49,124 
Kansas City 16,277* 4,670* 9,110* 
Iowa and 

S. Minn.* 39,311 14,468 694 362 82,875 
SOUTHEAST® 24,263 18,023 51,812 176 
S. CENTRAL 

WEST® 87,812 36,411 233,587 96,505 
ROCKY MOUN- 

TAIN® 39,712 1,454 55,479 54,979 
PACIFIC? 85,969 13,173 109,775 117,285 
Total 32 

centers 656,217 258,239 2,811,319 713,490 


All other 


stations 263.891 149.796 1,014,901 149,816 
Grand Total 
July 920,108 408,035 3,826,220 863,306 
Grand Total 
786,861 406,000 4,699,805 810,752 
Av. July 5-yr 
(1946-50) 1,143,954 543,845 3,368,111 1,229,767 


Total * 
Jan.-July 6,598,969 2,888,812 34,327,346 5,523,887 


5-yr. av. (Jan.- 
July) 7,331,881 3,677,970 28,266,924 8,571,673 
account of 


*Slaughter largely 


flood 
Other animals slaughtered during 
Horses 24,165, Goats, 6,525; July, 


suspended on 


July, 
1950: 


1951: 
Horses 


21,182, Goats, 1,064. Percentages based on cor- 
responding period of 1950, June 1951 and 5-yr. 
average. 

1Includes St. Paul, So. St. Paul, Newport, 


Minn., and Madison, Milwaukee, Green Bay, Wisc. 
2Includes St. Louis National Stockyards, B. St. 
Louis, Ill., and St. Louis, Mo. *Includes Cedar 
Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, 
Iowa. and Albert Lea, Austin, Minn. ‘Includes 
Birmingham, Dothan, Montgomery, Ala., Talla- 
hassee, Fla., and Albany, Atlanta, Columbus, 
Moultrie, Thomasville, Tifton, Ga. ‘Includes 8. 
St. Joseph, Mo., Wichita, Kansas, Oklahoma City, 
Okla., and Ft. Worth, Texas. ‘Includes Denver, 
Colorado, and Ogden, Salt Lake City, Utah. ‘In- 
cludes Los Angeles, Vernon, San Francisco, San 
Jose, Sacramento, Vallejo, Calif. 





KENNETT-MURRAY 


vesTrOces sUuUTING Staevices 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

6T. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA, 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 





THE RATH PACKING CO., 


WATERLOO. IOWA 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, 
August 15, were reported by the Production and Marketing Ad- 
ministration as follows: 


HOGS: (Quotations based on hard hogs) 
t under St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS & GILTS: 


Choice: 


PN heel wale 
STEAM GENERATION 


AMESTEAM 











ral in. 120-140 Ibs. .. .$18.: GENERATOR 
ations, 140-160 Ibs ‘ 
rtment 160-180 Ibs eee a 


180-200 Ibs. 
follow- 200-220 Ibs 
220-240 Ibs 
240-270 Ibs 


Compact, 





Sheep & 270-300 Ibs S, /f 
Lambe 330-300 Ibe eif- 
160-220° Ibe Contained 
160,759 sows 
6,291 Choice 
270-300 Ibs 
300-330 Ibs - aa 
330-360 Ibs - @ 
37,861 360- 400 Ibs ° 19.0 25 
34.212 450-550 Ibs. 12. 17.30-49.28 e FULLY PIPED AND WIRED 





Medium 


an ut 250-500 Ibs . 16.25-19.75 17.00-20.00 17.00-18.50 16.50-19.75 ......... e FACTORY TESTED 


13.928 SLAUGHTER CATTLE AND CALVES: 


49124 STEERS: e 80% EFFICIENCY 


9,110° Prime 





700- 900 Ibs 50 36.00-37.50 Oil, Gas or Oil-Gas Combinations 





a 500-1809 ie sccesaee s5.se-enee 10 10 500 h. p 15 10 200 Ibs 
1300-1500 Ibs 36.50-38 q -3E 36.75-38.00 37.25-38.50 
me 1300-1 WRITE FOR BULLETIN TODAY 


700- 900 Ibs 33.50-36.25 33.50-36.25 
900-1100 Ibs . 33.75-36.50 34.00-37.00 
1100-1300 Ibs . 34.25-36.50 34.: 
117.285 1300-1500 Ibs 34.25-36.50 34 





54,979 





AMES «:2:: 
WORKS 
BOX 2608, OSWEGO, N.Y. 


Builders of Betier Boilers since 1848 


Good 

700- 900 Ibs 
900-1100 Ibs 
149,816 1100-1300 Ibs 





713,490 r ' 
nO = 30.50-34.00 
3.75 30.75-34.25 
00 31.00-34.50 





Commercial, 





























863,306 all wts 50 -28.00-31.00 27.50-31.25 28.00-31.50 27.00-31.75 Monutoctured under 
Utility, all wts.. 26.00-27.50 25.50-28.00 24.00-27.50 25.50-28.00 24.00-27.00 License in Canada by VOLCANO, Ltd., Montreo! 
810,752 HEIFERS 
Prime 
229,767 600- 800 Tbs 35.50-37.00  35.50-37.25 oe nt aa etnias nme aie ent = ? 
800-1000 Ibs 35.75-37.25 3.00-38 25 
523,887 Choice: | 
600- 800° Ibs 33.00-35.50 33.00-36.00 35.50 35.50 33.50-35.50 
571,673 800-1000 Ibs 33.50-36.00 33.50-36.00 85.75 5.50 33.50-35.50 
Good | 
ount of 500- 700 Ibs 30.50-33.50 30.50-33.50 30.50-33.00 30.50-82.75 31.50-83.50 
700- 900 Ibs 31.00-33.50 31.00-33.50 30.50-33.00 30.50-32.75 31.50-33.50 | 
1951: Commercial | R TOW 
Horses all wts . 27.00-31.00 31.00 27.00-30.50 27.00-30.50 26.50-81.50 . 
on cor Utility, all wts.. 25.00-27.00 27.50 23.50-27.00 24.50-27.00 23.00-26.50 | 
nd 5-yr. cows | 
Commercial, FOR 
ewport, all wts 26.00-29.50 Mw 30.00 | 
r, Wisc. Utility, all wts.. 23.00-26.00 5.50 27.00 | => 
* &. Can. & cut., | 
5 Cedar all wts 17.00-23.00 19.00-23.50 22.00 | 
n City, . 
ateries. BULLS (Yrls, Excl.) All Weights 
includes Good 4 31.00 30.00 | 
Talla- Commercial ..... 28.00-29.5 31.00 29.50 | 
lumbus, Utility ‘ 2 i 29.00 28.00 
udes 8. Cutter : 26.50 25.00 | 
na City, ates ai | 
Denver, VEALERS (All Weights) | 
th. In- Choice & prime... 36.00-39.00 36.00-38.00 31.00-36.00 35.00-39.00 | 
co, San F) Com'l & good 28.00-36.00 29.00-36.00 ... 27.00-31.00 28.00-35.00 | 
CALVES (500 Lbs. Down): @ & ® 
— Choice & prime. 32.00-36.00 32.00-37.00 30.00-34.00 33.00-36.00 
Com'l & good 28.00-32.00 27.00-33.00 - 26.00-30.00 28.00-33.00 | 





SHEEP AND LAMBS’: 


SPRING LAMBS | e e 
Choice & prime* 30.75-32.00 31.00-32.00 29.50-30.50 30.50-31.50 30.00-31 00 | 


Good & choice*. 29.00-30.75 30.00-31.00 00-29.50 30.50 29.00-30.00 | 
EWES (Shorn) 


Good & choice*. 11.00-14.00 13.50-16.00 13.50-15.50 14.00-15.50 15.00-16.00 

Cull & utility . 8.00-11.00 10.50-14.00 9.00-13.00 10.00-14.00  9.00-14.75 | LARD am CAN a ED 4 EATS 

4Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt 


*Quotations on slaughter lambs and yearlings of good and choice as combined 
represent lots averaging within the top half of the good and the top half of | 
the medium grades, respectively s 

















— } | JoHN MorRRELL & Co. 


Established in England in 1827 + «+ In America since 1865 


UE ORES a, inc eniou imide lever orrongement opens 
Page valve. Quick acting. Self closing. Packing Plants: 


7 Send for Bulletia Ottumwa, lowa «+ Sioux Falis,S.D. + Topeka, Kansas 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended August 4 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 


VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* id. 
YARDS 1000 Ib Choice Dressed Handyweights 
TEED ocbvcceggeesen $33.07 $34.32 $36.10 $36.00 
ME ccccéacteaess sine 35.70 38.61 34.95 
Winnipeg ..... odes 1.50 34.83 37.43 35.04 
SE eaccevesceces 32.80 33.15 90 32.00 
Edmonton ............ 31.75 34.50 37.60 31.75 
Lethbridge ........... 32.50 aiah 36.85 31.00 
OE Ee ian 33.00 35.60 31.50 
CO ccsesoncess 31.25 32.50 36.10 30.50 
SNE ccvvacccasss 31.65 34.00 36.10 32.00 
Eee 30.60 30.2 35.60 30.50 
VOROORVEF 2. cccsscves 32.10 34.65 38.35 ee 





*Dominion government premiums not included. 








Order Buyer of Live Stock 


L. H. McMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 we Tel. 2233 














EDWARD KOHN Co. 


3845 EMERALD AVE. CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending Aug. 11: 





CATTLE 
Week Cor. 
ended Prev. Week 
Aug. 11 Week 1950 
Chicagot .... 13,021 12,852 19,108 
Kansas Cityt 4,715 . 
Omaha*t ..... 13,784 
E. St. Louist. 8,201 
St. Josepht .. 9,098 
Sioux Cityt 6,116 
Wichitat 4,722 3,684 
New York & 
Jersey Cityt 8,502 8,542 
Okla. Cityt .. 7,202 5,507 
Cincinnati§ 3,987 3,954 
Denvert ...... 8,153 7,522 
St. Pault .... 6,516 8,207 
Milwaukeet 3,245 2,82% 
BOSE .cccce 97,262 91,283 
HOGS 
Chicagot .... 33,516 32,308 
Kansas Cityt. 11,221 <ied 
Omahat ...... 32,162 36,270 
E. St. Louist. 23,963 20,910 
St. Josepht ... 24,868 30,882 
Sioux Cityt .. 17,187 24,589 
Wichitat ..... 15,300 11,221 


New York & 


Jersey Cityt 40,942 39,500 








Okla. Cityt 9,868 11,118 

Cincinnati§ . 11,585 14,018 

Denvert ..... 10,721 10,344 

St. Pault .... 22,598 26,259 

Milwaukeet .. 4,006 6,487 4,024 
Total ...... 258,027 263,906 216,713 

SHEEP 
Chicagot .... 2,705 3,576 4,331 
Kansas Cityt. oven 8,006 





Omahat ...... 8,101 10,679 
E. St. Louist. 4,169 6 

St. Joseph? ... 6,708 

Sioux City ... 2,878 

Wichita? ..... 1,210 


New York & 

Jersey Cityt 33,797 
Okla. Cityt .. 1,914 
Cincinnatig .. 892 
Denvert ...... 
St. Pault .. 
Milwaukeet .. 523 





BOAR. ccvccs 72,031 78,219 100,776 

*Cattle and calves. 

+Federally inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Thursday, Au- 
gust 16, were as follows: 
CATTLE: 


Steers, gd. & ch...... $35.00@37.00 
Heifers, ut. & com’l.. 25.00@29.25 
Cows, Com’) ...cccccse 27.00 @ 29.50 
Cows, utility ........ 23.50@26.50 
Cows, can. & cut..... 18.00@24.50 
Bulls, com’l ..... ... 28.00@31.00 
Bulls, util. seseeees 26.00@28.00 
ee: QE. aneccnvene 23.00@ 25.00 
VEALERS: 
Vealers, ch. & prime.$40.00@41.00 
Good & prime ....... 36.00 @ 40.00 


Com’! & good. 
Cull & util. .. 
HOGS: 
Gd. & ch., 170/230. . .$23.50@24.00 
Sows, 400/down ..... 18.50@19.00 
SPRING LAMBS: 
CG. BD Bic cc kcvea $31.00@33.00 


eoscece 30.00@36.00 
ove - 20.00@30.00 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended August 10: 


Cattle Calves Hogs* Sheep 

Salable ... 148 1,042 719 252 
Total incl. 

directs) 3,059 20,595 13,977 
Prev. wk.: 

Salable . 165 
Total (incl. 

directs) 


-4,586 
1,007 605 348 
-4,584 3,802 19,245 11,944 


*Including hogs at 3lst street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 











Aug. 7 ... 6,434 373 13,272 1,120 
Aug. 8 ... 8,070 465 10,630 1,830 
Aug. 9 ... 2,135 309 8,247 552 
Aug. 1 - 1,151 395 6,211 606 
Aug. 11 .. 736 178 1,425 40 
Aug. 13 ..14,659 798 10,872 2,005 
Aug. 14 5,593 404 13,150 2,533 
Aug. 15 .. 9,000 400 11, 2, 
Aug. 16 .. 1,500 300 10,500 3,000 
*Week so 

far ....30,752 1,952 45,522 9,828 
Week ago.29,672 1,748 43,832 6,995 
1950 .....é 306 1,715 40,669 8,006 
ee 40,540 3,104 40,479 12,133 

*Including 176 cattle, 3 calves, 


8,524 hogs and 4,501 sheep direct to 
packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Aug. 7 ... 4,401 117 119 
Aug. 8 ... 4,351 67 95 
Aug. 9 ... 1,902 88 254 
Aug. 10 .. 1,196 5 295 
Aug. 11 .. 195 1 44 162 
Aug. 13 .. 5,553 2 56 244 
Aug. 14 .. 4,492 201 < 240 
Aug. 15 .. 4,400 100 1,600 100 
Aug. 16 .. 1,900 100 2,300 s 
*Week so 
far ....16,345 421 7,788 884 
Week ago.15,830 419 7,389 486 
1950 ..... 10,905 123 3,135 1,121 
1949 .....12,924 218 3,392 540 
AUGUST RECEIPTS 
1951 1950 
Guttie ..ccccccses 75,548 2,460 
CNS cc ccceces . 4,438 4,627 
Hogs .. +. -119,686 126,837 
GROG cccccscs . 22,178 20,058 
AUGUST SHIPMENTS 
RS 4 iccadonese 40,502 80,380 
SED . dy bdeete 21,460 13,637 
Sheep 2,018 2,247 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Aug. 16: 


Week Week 

ended ended 

Aug. 16 Aug. 9 

Packers’ purch... 32,675 34,033 
Shippers’ purch... 9,302 8.560 





Total ..cccceee 41,977 42,593 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Thursday, 
August 16, were reported as 
shown in the table below: 


CATTLE: 
Steers, gd. & ch...... $34.50@36.50 


Heifers, ut. & com’l.. : 
Cows, util. & com'l... 2 .00 
Cows, can. & cut..... 20.00@ 24.00 
Bulls, utility & com’l. 27.00@31.00 





CALVES: 
Ut. & com'l . $27.00 @32.00 
HOGS: 
Gd. & ch., 200/260. . .$24.25@25.00 
ee, Gs ct eetenenes 18.50@19.25 


CANADIAN KILL 
Inspected slaughter in 
Canada, week ended August 
4: 





CATTLE 
Wk. Ended Same Wk. 
Aug. 4 Last Yr. 
Western Canada. 10,874 12,957 
Eastern Canada.. 10,048 2,625 
| erererry 20,922 25,582 
HOGS 
Western Canada. 23,331 18,1038 
Eastern Canada.. 44,924 43,297 
WE ccccccces 68,255 61,400 
SHEEP 
Western Canada. 3,063 3,858 
Eastern Canada... 4,548 5,767 
Betas ccccsese 7,611 9,625 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, August 11, 1951, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 2,626 hogs; 
hogs; Wilson, 3,292 hogs; 
hogs; Shippers, 9,457 
17,498 hogs. 
Total: 13,021 cattle; 
42,973 hogs; 2,705 sheep 


KANSAS CITY 


Swift, 1,092 
Agar, 9,008 
hogs; Others, 


1,684 calves; 























Cattle Calves Hogs Sheep 
Armour .. 1,494 112 3,073 
Cudahy ese . ° 
Pe ccc 24 
Wilson 364 
Others . 2,717 
Total ° 4,599 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 3,426 5,155 186 
Cudahy ..... 3,187 5,904 897 
ME cocesee ,306 7,595 1,159 
Wilson ...... 1,846 4,552 696 
Cornhusker . 596 coe 
re seseees 64 
Gr. Omaha .. 171 
Hoffman .... 87 
Rothschild 442 
MR cess 50: 
Kingan ..... 787 
Merchants .. 73 
Midwest .... 68 
Omaha .. 267 
Pe soseecs 401 eae 
Others ° a0 11,473 
eee 14,223 34,769 2,938 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1,473 1,296 5,603 2,831 
Swift 2! 37 2,442 6,776 1,338 
Hunter ... 53 coe ERD eee 
| rs vee <<. aaa 
Krey .... eee wd 1,075 
Laclede 1,672 
Seiloff 920 
Total . 4463 3,738 23,963 4,169 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 2,971 3 4,201 798 
Cudahy . 2,232 oe 2 842 
Swift 1,058 .. 8,430 464 
Others ° 217 oon 49 TT 
Shippers 7,532 49 9,792 594 
Total ..14,010 52 25,569 2,698 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,762 268 1: 3,602 
Armour .. 2,080 452 1,792 
Others . 8,084 1,015 2,504 
Total ..12,936 1,735 31,374 7,898 
Does not include 256 cattle, 398 


hogs and 1,314 sheep bought direct. 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 1,187 599 4,069 1,210 
Guggenheim 326 oes sou ° 
Dunn- 

Ostertag. 30 eee 
||US 71 noo 
Sunflower. . 15 30 
Pioneer s ‘ =e 
Excel .... 700 ae ‘ 
Others . 1,598 SSS 380 

Total .. 3,944 599 5,886 1,590 

OKLAHOMA CITY 
Armour 2,954 491 702 47 
Wilson 1,934 385 465 643 
Others . 59 ; 914 24 

Total 4,947 876 2,081 714 

Does aot include 587 cattle, 792 
calves, 87 hogs and 1,200 sheep 





bought direc t. 


LOS ANGELES 





Cattle Calves Hogs Sheep 
Armour , 550 
Cudahy ons 183 
Swift . oO &3 
Wilson bas Gon 
Acme 7 
Atlas : ° ene ses 
Cc lougherty Ys ées 412 soe 
Coast . 110 . 105 
Harmon 263 - ase 
Luer ... ove 39 86S 
Union .... 32 ose ; 
United ... 195 <08 378 
Others ... 3,189 696 7 
Total .. 5,271 802 2,626 


DENVER 
Cattle Calves Hogs Sheep 
Armour .. 965 87 2,868 4,650 
Swift .... 743 28 2,164 2,595 
Cudahy .. 981 coos ae 609 
Wilson ... 731 one ose nee 
Others .. 3,926 174 2,888 504 
Total .. 7,346 289 10,467 8,448 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall's ee o08 ee 228 
Kahn's ... TT 
Lohrey 950 
Meyer .... eT ene 
Schlac hter 249 93 ner 
Northside. . eee <ae rT vr 
Others . 3,066 969 11,486 2,073 
Total : nee 


Does not ine lude 981 cattle and 414 
hogs bought direct. 











FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,046 1,506 1,150 2,419 
Swift .... 2,134 1,276 913 3,617 
| omen Bonnet 800 33 160 = 
 én6ss 319 7 as 
Rosentbai. 494 11 
Total . 5,793 2,833 2,223 6,036 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 1,784 833 7,784 1,055 
Bartusch . 814 aka os 
Cudahy .. 821 561 
Rifkin ... 923 20 
Superior .. 1,045 ae 024 ace 
Swift .... 1,129 776 14,814 390 
Others ... 3,168 1,739 8,118 136 
Total .. 9,684 8,929 30,716 1.581 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week 
ug. 11 Week* 1950 
Cattle 103,303 101,430 135.475 
Hogs . 235,354 227,160 217,894 


Sheep 40,850 45,947 68,404 


*Totals do not include Kansas City. 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., Aug. 16— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice 
160-180 Ibs. 
180-240 Ibs. 
240-300 Ibs. 
300-360 Ibs 

Sows: 

270-360 Ibs $19.25@ 20.25 
400-550 Ibs. 16.50@18.75 


Corn belt hog receipts were 


$19.25@21.50 





reported as follows by the | 
U. S. Department of Agri- | 


culture: 
This Same day 
week last wk. 
estimated actual 
August 10 27,000 40,000 
August 11 . 27,000 20,000 
August 13 , 40,000 37,500 
August 14. 35,000 28,000 
August 15 30,000 28,000 
August 16 . 28,000 23,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended August 11, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 215,000 428 000 112,000 
l’revious 
week.. 209,000 444,000 124,000 
Same wk. 
1950 228,000 356,000 155,000 


1951 to 
date .6,599,000 16,388,000 4,069,000 
1950 to 


date .7,105,000 14,258,000 5,440,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific 
markets, week ending August 9 
Cattle Calves Hogs Shee p 


Coast 


Los Angeles 5,700 975 2,775 
N. Portland 1,990 485 720 
8S. Francisco 1,275 250 1,900 
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Save Your 





Curing Boxes! 








oak-Clean Them Safely 








protective finish, 
scrap pile. 


plate galvanized belly boxes is bad 

on two counts. Abrasive action destroys 
leads to rust and the 
And scored surfaces harbor 
product-spoiling bacteria. 


To protect your product—make your belly 


boxes last longer—soak boxes free of soil 
and corrosion in recommended Oakite 


| 
solution. 
| 


For FREE details write Oakite Products, 
Inc., 20A Thames Street, New York 6, N.Y. 





| 
| tc! at 
| 


4zt0 INOUSTRIag Clea, 


OAKITE 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER 





Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 





CORPORATION 





REZ 22RS 


Established 1900 


3089 River Road 
“Reg. U.S. Pat. Off. 








THE % 
Fly Chaser Fan 


When installed over door- 
ways, chutes and conveyor 
tracks will prevent ies 
from entering building or 
clinging to carcasses from 
Slaughter House to cooler. 


*RECO Fly Chaser Fans 
blow down a strong cur- 
rent of air through which 
flies will not pass. 


River Grove, ili, 
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= 
(Receipts reported by the U.S.D.A., Production & Marketing Administration) Slaughter at 32 centers during the week ended August 11 
STEER AND HEIFER: Carcasses BEEF CURED: folk reported by the U. S. Department of Agriculture as a 
Week ending Aug. 11, 1951 8,488 Week ending Aug. 11, 1951 _—........ OllOWS: 
Week previous ........... 9,283 Week previous ........... 16,377 Shee 
Same week year ago ..... 12,125 Same week year ago ..... 18,407 | NORTH ATLANTIC Cattle Calves Hogs & Lambs - 
Cy . » 7 7 . a New York, Newark, Jersey City.... 8,502 9,422 40, on 33,797 
cow: PORE CURED AND SMOKED: Baltimore, Philadelphia ............ 51896 «1376S «419,7 1143 
Week ending Aug. 11, 1951 1,333 Week ending Aug. 11, 1951 461,101 : . 
Week previous ........... 842 Week previous ........... 516,321 | NORTH CENTRAL 
Same week year ago ..... 2,086 Same week year ago ..... 799,985 Cincinnati, Cleveland, macnape. - 11,367 50,536 6,810 
ss aie Pe Me. chercecesccavedes .. 15,395 58,650 7,784 W 
BULL: LARD AND PORK FATS}: St. Pawl-Wisc. Group® .....cccccccce 14,390 69, 465 3, 866 
Week ending Aug. 11, 1951 808 Week ending Aug. 11, 1951 24,588 St. Louis Area? ............eeeeeeee 10,146 2 51,612 9,464 hi 
Week previous ........... 555 Week previous ........... 18,934 BO RF sc cccccccccccvccccccccces 5,925 7 22,110 4,129 
Same week year ago ..... 857 Same week year ago ..... 133,596 Omaha  .. eeccsrccccccccccccccscces 14,460 586 44,682 12,869 m 
ME. on tan gai canis «tae 4,271 803 8,246 re 
— . Se ee Ge Mo védeseewsereece 12,398 3,803 130,487 20,409 
VEAL: LOCAL SLAUGHTER 2 ceca fi 
Week ending Aug. 11, 1951 9,882 CATTLE: TSE” Sc teweccceccsssesrecatec 7,206 4,507 12,892 
Week previous ........... 9,251 cece h saps a w 
Same week ‘year ago ..... 12,528 Week ending Aug. 11, 1951 SOUTH CENTRAL WEST ........... 22,106 8,844 55,077 18,984 , 
WOO BUOVENED cacccccecss ae: te s in 
LAMBS: Same week year ago .... ROCKY MOUNTAIN® ........002.0000. 9,268 587 14,026 10,952 
Week ending Aug. 11, 1951 21,987 ss GaLygs: PACIFIC® .....cccescscccesceccesecees 19,833 2,031 28,809 26,920 y 
Week previous ........... 20,046 = a agp “ . . SE ON onc stavesacosrvcevesscs 161,163 59,393 607,240 157,127 _ 
Same week year ago ..... 39,775 be po — Ea 11, 1951 : SNE WOU ROD cicncenreccrcaccecs #163'821 59/492 6377130 «168115 
D wescncnweves T - anccaie “mane ~ ¢ o14 R77 O4n aa . 
MUTTON: Same week year ago ..... Total same week year ago...:....... 196,664 69,313 577,946 193,441 y 
Week ending Aug. 11, 1951 1,843 HOGS: *Revised: Cattle: Aug. 4, Kansas City—1,136; grand total 163,821. di 
Week previous ........... 1,150 V — 1.074 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, »: 
Same week year ago ..... 728 bee me Aug. 11, 1951 ean Green Bay, Wisc. “Includes St. Louis National Stockyards, E. St. Louis, Il., a 
eek —— Ramen ts ema 32'700 and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
HOG AND PIG: Same week year ago ceeee ve,! City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Took ending J 95 7.520 aii Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
woe pon ag , _— <a SHEEP: Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes So. St. Jo- 
Same week year ago ais oe 6.497 Week ending Aug. 11, 1951 seph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, Texas. *Includes 3 
. or - Week previous ........... Denver, Colo., Ogden and Salt Lake City, Utah. Includes Los Angeles, Vernon, 
PORK CUTS: Pounds Same week year ago outae San Francisco, San Jose, Vallejo, Calif. 
Week ending Aug. 11 1951 1, 293,123 NOTE: Packing plants included in above tabulations slaughtered approxi- 
Week previous ° 041.586 COUNTRY DRESSED MEATS mately the following pere entages of total slaughter under federal inspection 
Same week year ago re as 294'594 VEAI during: June 1951—Cattle, 71.6; calves, 63.6; hogs, 73.2; sheep and lambs, 
ns oii gala in — weds: 83.7. o- 
oe CIrre- Week ending Aug. 11, 1951 3,637 
pn ( ‘ a ee 2.602 Week previous ........... 2,897 
ee enc Z< 7 Be ° vo -: - :. " reek re 4 3,89 
Week previous ..+...000.. ae Same week year ago ..... 3,894 SOUTHEASTERN RECEIPTS 
Same week year ago ..... 148,195 1a. ° P ° P 
: Qe all cha. ieee | Receipts of livestock at eight southern packing plants Li 
VEAL AND CALF CUTS: Sack geeviaes -......... - i| located at Albany, Columbus, Moultrie, Thomasville and g1 
yee » y 95 / " > -an a. » . . ° 
Week reise te: 1%, 196 = 5S «Same week year age ..... -| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- o 
Same week year ago ..... 16,168 LAMB AND MUTTON: | hassee, Florida, during the week ended August 10: 4 
Week ending Aug. 11, 1951 15 | J abe = 
LAMB AND MUTTON CUTS: Week previous ........... 12 Cattle Calves in 
~~ oar 95 Same week year ago ..... ee eee A, SD i tckdecewonens'e nian én 986 
won a. os, 3 . - WOOK PECTIMD on cc cccccccccccccccccs coccccccce See 937 . 
Same week year ago ..... +Incomplete. Corresponding week last year ......... ta keiaet 1,843 1,640 ee 
1 
POSITION WANTED HELP WANTED | HELP WANTED : 
i 7 eae v 
fi 
BEEF MANAGER SALESMAN WANTED SEASONING SALESMAN ° 
17 years’ experience in all phases of beef and small Must be an experienced sausage maker. If you nr 
stock operations pertaining to sales (large accounts, think you have sales ability, we have a proposi- to cover b 
Soot sales and aoe ay —— cuts, a — tion whereby your earnings are limited only by P 
ning, costs, production including supervision ove 7 ales Ghiitty. Advise ta 9 wily ¥ back- 
hotel and restaurant division. Interested only in | Y°UF a = ape yo rete pp wnt gy STATES OF a 
permanent position with reliable packer. Married, eae . om i. - a oe either midwest or MINNESOTA WISCONSIN IOWA a 
excellent references. Area within 200 mles of Chi- headquarters in orida or Georgia. k 
cago preferred. Now employed. W-323, THE W-337, THE NATIONAL PROVISIONER 9 ? e 
NATIONAL PROVISIONER, 15 W. Huron St., 15 West Huron 8t. Chicago 10, Ill. v 
Chicago 10, Ill. WELL ESTABLISHED TERRITORY rt 
NO MI } r W 2 
eaLesnay COST ACCOUNTANT MISSIONARY WORK , y 
‘4 a i 5 ao Z e 
Employed in managerial capacity for past 5 years Ww anted by _packinghouse. F Must be thoroughly A TTRACTIVE OFFER : P 
by one of leading Chicago packers would like po- experienced in pork costs with knowledge of meat : 1 
sition with Chicago packinghouse. Well acquainted packing operations. Good opportunity for right 
with Chicago and Illinois territories including job- : . : . 
ber trade. Also willing to represent out-of-town man at our Fort Dodge, Iowa plant. Furnish de MEAT INDUSTRY SUPPLIERS 
packinghouse in Chicago area. W-335, THE NA- tails of experience, qualifications and salary re- * 
TIONAL PROVISIONER, 15 West ‘Huron St., | quirements to R. N. Peck, Treasurer and Comp- 4432 S. Ashland Ave. - 
Chicago 10, Iil. troller, Tobin Packing Co., Inc., Rochester 2, N.Y. : \ 
tongs huis : Chicago 9, Ill ; 
n 
SAUSAGE MAKER with 30 years’ eupertonee de- SUPERINTENDENT : 
sires position with reliable packer. Prefer the . 
state of Ohio, Pennsylvania or New York. W-334, Cleveland packer has opening for experienced su- - 
THE NATIONAL PROVISIONER, 11 East 44th | perintendent to take charge of night operations. PLASTIC FILM 
St., New York 17, N.Y. Must have practical experience in all departments, TECHNICAL SALES : 
particularly on assembly floor. In reply give ex- Progressive, independent producer of plastic film 1 
SALESMANAGER: 25 years’ packinghouse experi- | Perlence in detail, references and salary expected. | 1s seeking the services of a top-notch man fora J « 
“ee nS soe eidanaieetiien > top-notch position in sales an e ervice wit 
ence. Details and references to interested party. W-298, THE NATIONAL PROVISIONER sandleuher * coumimeahe png & EB Pr po te ; 
W-331, THE NATIONAL PROVISIONER, 15 West 15 West Huron St Chicago 10, Il packaging applications A technical academic 
Huron St., Chicago 10, Ill. : . . . background is desirable but not necessarily es- 
sential. Full details regarding education, exper- 
ience, salary requirements, military service status, a 
BEEF § SAL ESMAN: Can sell beef, chains, jobbers. PLANT ENGINEER etc., must be included in initial letter to qualify 
25 years’ experience. Can give references. W-332, ‘. for consideration. An accompanying snapshot or 
THE NATIONAL PROVISIONER, 15 West Huron | With thorough knowledge and experience in re- | photograph will be helpful and appreciated. Our 1 
St., Chicago 10, Il. frigeration, boiler operation, electricity, plumbing own employees have been advised of this adver- t 
and general maintenance. Must be capable of tisement, and all replies will be treated most . 
accepting full responsibility of maintenance of confidentially. 
new packing plant containing all new machinery. } 
SUPERVISOR: Beef sales or sausage or =a Position open immediately. Call or write Address all replies to d 
. 25 years’ erience. References. ’ -333, . 
THE NATIONAL PROVISIONER Is West Honea | THE BRAUN BROTHERS PACKING COMPANY | Box W-316, THE NATIONAL PROVISIONER ' 
St., Chicago 10, IN. Phone 2275 — Troy, Ohio 15 West Huron 8t. Chicago 10, Ml. 
1 
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CLASSIFIED ADVERTISING 





HELP WANTED 





ARE YOU SATISFIED? 


We are looking for an experienced 
high calibre spice and seasoning sales- 
man, to represent us in the basic food 
field in the lucrative Chicago and mid- 
west territory. If you are interested 
in improving your present income—if 
you want present and future security 
—Harry Homer will be glad to meet 
you at the Palmer House, Chicago, 
during the AMI convention, or write 
direct to us— 


KADIEM, INC. 
366 West 15th St., New York 11, N.Y. 


Confidential, of course 


BROKER 


Leading packinghouse broker with established fast- 
middle-west and has 


Chicago for capable experienced man 


growing business in east, 


opening in 


with ability to handle pork and beef. Liberal 
compensation arrangement with future earnings 
in proportion to your ability to produce. Write 


in detail for interview. 
completely 


Your letter will be kept 
confidential. 


W-336, THE NATIONAL 
PROVISIONER 


11 East 44th St. New York 17, N.Y. 





SAUSAGE MAKER 

Working foreman for medium sized plant in health- 
ful southeast Florida. Experienced and capable 
of handling production and employees. Will pay 
right man excellent salary. Send full details of 
experience and employment record. Replies will 
be held confidential, W-338, THE NATIONAL 
PROVISIONER, 15 West Huron 8St., Chicago 
10, Ill. 








FULL CHARGE BOOKKEEPER thoroughly experi- 
enced in slaughter house procedures. Phone Post- 





ville, lowa 400 or wire immediately. Postville 
Packing Co. Inc., Postville, lowa. 
WANTED: PERSONNEL MAN with some experi- 


ence by Ohio packer. W 


-340, THE NATIONAL 
PROVISIONER, 15 West 
Ill. 


Huron St., Chicago 





_ PLANT WANTED 


To lease or purchase, small rendering 
plant in southwest or southern California. Must 
make change due to family’s health. Please give 
full particulars. PW-321, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, Ill. 


EQUIPMENT WANTED 


WANTED: 





WANTED: 








ANDERSON 
curb press, 5x12 cooker, 
THE NATIONAL 
St.. Chicago 10, 


EQUIPMENT FOR SALE 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 


Duo 
and 3x6 lard roll. 
PROVISIONER, 15 W. 


Expeller, 500 ton 
EW-21, 
Huron 











FOR SALE: Buffalo meat aoe 27”, : =e. 
A.C. motor. Excellent condit Mus 
FS-208, THE NATIONAL PROVISIONER, i 
East 44th St., New York 17, N. Y¥. 


8: 
= 
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EQUIPMENT FOR SALE 


MEAT PACKERS — ATTENTION! 
RENDERING EQUIPMENT 

1—Boss 500 ton Curb Press & Pump. 

i—Buss 150 ten Ourb Press. 

1—Meeh. Mfg. Co. 4’ x 16’ oe 

STEAM JACKETED KETTLE 

5—Lee 150, 250 & 400 gal. Stainless nsteel. 
2u—60, 75 & 8O gal. 8/8 clad. 
63—20 gal. to 1200 gal. Aluminum. 
4— 350, & 800 


1. Dopp Seam 
4—Vertical Steel 1750 gal. closed. 
8—Vertical Steel 9500 gal. closed, agit. 

OTHER SELECTED ITEMS 
72—Aluminum Storage tanks 200 to 800 gals. 
1—S8pe 7 30” P & F Aluminum Filter Press. 
1—self- adjusting Carton Gluer-Sealer. 
1—Duvenpurt $3A Dewaterer, motor drive 

Used and rebuilt Anderson Ex liers, all “stees 
Send us your inquiries 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row New York 38, N. ¥ 
Phone: BArclay 7-0600 


PLANTS FOR SALE 


FOR SALE: New 











slaughter house in the Pan- 
handle of Texas—in the heart of the cattle coun- 
try. 1440 sq. ft. in slaughter house. Two coolers, 
plenty of room to hang 60 to 70 head cattle. All 
new equipment. Large quota of cattle and hogs. 
Plenty of space to add sausage room. A real op- 
portunity for anyone who knows the slaughtering 
business. Our sales are nearly a quarter of a 
million dollars for 8 months. Reason for selling— 
other business takes all our time. FS-329, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill 





BEEF KILLING PLANT for sale. 
spection. Killing capacity—80 head per day and 
has quota of 50 head. Plant is located 180 miles 
from Chicago in a large industrial area. The plant 
is very modern and the price is $115,000.00. Would 
consider reliable tenant. 
FS-330, THE NATIONAL 
15 West Huron St. 
FOR 8 SALE or ‘bonafide “LEASE: 
plant with killing floor combined. 
city in Texas. All equipment for manufacturing 
sausage, loaf meats, hams and bacon. Also can 
be used for poultry plant. Plenty of cold storage 
space. Reason for selling—wish to retire. Good 
money maker. For further information write FS- 
284, THE NATIONAL PROVISIONER, 15 West 
Huron St., Chicago 10, Ill. 


Federal in- 


PROVISIONER 
Chicago 10, Til. 





Small packing 
In heart of a 





PACKING PLANT and RETAIL MARKET 
Located in southeastern Wisconsin. Capacity ap- 
proximately 20,000 pounds of sausage a week, 30 
head of cattle or 150 hogs per day. Five acres 
of land, cattle pens, scale house and complete 
equipment. Completely modern self-service retail 
store doing large volume of business. Price $160,- 
000.00 including inventory. Apply A. J. Kubec, 
6558 Fifth Ave. - Kenosha, Wisconsin. 

EST rT “ABL ISHED WHOL ESAL E meat business avail- 
able on Chicago Fulton market. Best location, 
plenty of cooler space. Ideal for packinghouse 
branch house. Only to responsible people. FS-342, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill 

An opportunity of a lifetime in Tucson, 
Established, going, profitable meat and slaugh- 
tering business for sale. Fully equipped, includ- 
ing feed pens, trucks, ete. At a sacrifice for only 











Arizona. 





$10,000.00. Good lease only $250.00 rent per 
month. Arizona Meat Packers, 670 West 33rd 
Street, Route 7, Box 2, Tucson, Arizona. 





FOR SALE: Well established profitable hotel sup- 
ply house in south Florida. Excellent equipment, 
good lease. FS-343, THE NATIONAL PROVI- 
SIONER, 15 West Huron 8t., Chicago 10, Il 


FOR SALE: Pac king ‘plant in good location, good 
Weekly capacity 1,000 hogs; 250 cattle; 
sausage. Plenty of land. Population 
200,000. FS-308, THE NATIONAL PRO- 
VISIONER, 15 West Huron 8t., Chicago 10, Il. 


BUSINESS OPPORTUNITIES 


HOG - CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent « Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 











BARLIANT’S 


WEEKLY SPECIALS! 


* _ We list below some of our current 
F ia . pow nn DA TL a 


equipment 
at prices quoted F.O. 
rite for Our meee ros. chgeingecint 


COMPLETE PLANTS FOR SALE 
HORSE SLAUGHTERING PLANT: Located East 
Coast, used for fresh and canned horsemeat, re- 
frigeration equipment, new building, ample 
acreage. 
MEAT PACKING PLANT: Located Southwest, newly 
built, 140'x100' with Sausage Kitchen, Modern 
Trucks, etc. 
i aleaea RENDERING PLANT: Located in Mid- 
west. 

(Write us for details on above Plants) 


! 
~oAZ - 


shi 





Sausage & Smokehouse Equipment 





3531—SILENT CUTTERS (2) Buffalo 70-B, 
8008 cap., self emptying, (1) 5 years old, 
(1) 3 years old, excellent cond., less mo 
GD sccveve ea. $2250.00 
4046—SILENT CUTTER: ’ Buffalo. $43-B ...... 800.00 
3749—SILENT CUTTER Buffalo $27, with 3 
HP. motor .. peenrses oeene eee 275.00 
4933—MIXER Buffalo 34-A, cap. 10008, with 
motor & cover ... ° . . 850.00 
4039—MIXER: Buffalo $5, cap. 15008, less mo- 
tor & drive, repairs needed .......... 250.00 
3416—MIXER Buffalo $3, cap. 700%, motor 
drive, less motor ooceenevecodeecseooes 750.00 
3710—MIXER: Boss $2, cap. 4008, belt drive.. 245.00 
4028—SAUSAGE STUFFER: Globe, 2008 cap 595.00 
3851—FROZEN MEAT SLICER: Keebler Model 
3296, extra new knife & cross head block, 
with 25 HP. motor, used only 2 yrs., 
excellent cond. ........ ocee - 1600.00 
4003—SLICERS (3) U.S. 150-B, with con- 
veyors, latest style, like new cond, ... ea. 850.00 
4040—SMOKEHOUSES: (2) Griffith, (1) Elec 
ric, (1) Gas Fired Bids requested 
3501—SMOKESTICK WASHER Cyl 55%” 
with 1 HP. motor, speed reducer ... 375.00 
4018—SAUSAGE STUFFING TABLE: 9’ x46’ ". 
Stainless steel, little used .......... 200.00 
Lard & Rendering 
3852—KETTLE: Steam Jacketed, 300 gal. cap., 
603 pressure, aluminum, on legs ..8 300.00 
3291—KETTLE: Globe $9468, steam jacketed, 
150 gal. cap. with 2 HP. removable mo- 
tor driven agitator, like new cond 700.00 
3257—KETTLES: (2) Steam Jacketed, 5’ dia. x 
42” deep, 125% pressure ...... ea. 350.00 
3256—HYDRAULIC PRESS: French Oil 24” 
450 Ton, with 8”xl"x12” Union Steam 
UC:tF!..C:C(i<‘“‘lllllllL TL ll 3500.00 
3216—HYDRAULIC PRESS: French Oil, 300 
WOR, TED GUD cccscectecccscccccvccecs 1800.00 
3950—HYDRAULIC PRESS: Boss $728- A, cap 
150 Ton, complete with § came pump 
stainless fittings (NEW) ......... 3950.00 
3942—VOTATOR JR (NEWw—aN ORIGINAL 
CRATE) ondveessgoceescecedcon 3400.00 
3944 — FILL ER ‘Anco ‘$701 Harrington 
NEW—IN ORIGINAL CRATE) ...... 450.00 
3181 HASHER-WASHER: Anco. Entral Com- 
bination, 30x18’ cyl, with 10 HP. mo 
tor & starter, guaranteed cond. .. «+» 1600.00 
4016—COOKERS: (2) 5x10 Boss, all jacketed, 
with 25 HP. motors, less starters, suit 
able 403 pressure pecesenncces ea. 1800.00 
Miscellaneous 
4044—BOILER: Scotch Marine, 25 HP. ..Bids requested 
4045—SCREW CONVEYOR: 18’ in stainless 
steel trough sec ceuccesess Bids requested 
4029—CALF SKINNING KNIFE Electric, 
Consolidated Eng. Ser. $308, used on 
times, like new cond ocncenens $ 330.00 
4026—SPLITTING SAW Kentmaster (NEW— 
IN ORIGINAL CRATE) eevescceces 635.00 
3995—BAND SAW: Jones Superior $54, with 
water-proof motor, stainless steel table 
top ° . omee sees 750.00 
3930-—SEW AGE DISPOSAL SCREEN Glove 
‘orth, 6° ig. 60” dia. with tank & 3 
HP. motor, late type, like new ... ..» 2250.00 
4038—RETORTS (2) Vertical, 40x72”, ‘with 
GES Te GUD. vaccccwacdconseonsed ea. 125.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, IIL 
CLiffside 4-00 


BARLIANT & CO. 


e New, Used & Rebuilt Equi nt 
e Liquidators and ons = ey 
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How to analyze foods... 
and interpret your findings 


“Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


Illustrated $600 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 








This book gives you a well-bal- 
anced training in methods of food COVERS 


analysis for the detection of adul- LATEST METHODS 


teration. Typical foods illustrate 
methods of attack and analysis. FOR Al ANALYZING: 


Bearing out the author's belief that aLentaat Pecans 
exercise of judgment and train- Milk, Cream and ice Cream 
ing of sense of discrimination are dible Fats and Oils 

the principal benefits to be gained live Ol 

from a critical balancing of data 
obtained in a food analysis, the 
book gives almost equal emphasis 
to interpretation of results as to 
processes. Much information ad- 
ded to this edition on alcoholic 
beverages, sugar methods for 
foods affected by admission of 
dextrose on a par with cane sugar. 
new permitted dyes, including oil- 
soluble colors, etc. 


Sutter 
Carbohydrate Foods 
Maple Syrup 





oney 
Cocoa and Chocolate 
Spices 


epper 
— and Cinnamon 


Mustard 

Cider Vine 

Extract of *Vaniila 
Lemon Extract 
Srpest of Ginger 


Whisky 


canennenenanumamnnan 
> =x 











Order from 


THE NATIONAL PROVISIONER 
15 W. Huron St. e Chicago 10, Illinois 











in name... 
high grade in fact! 





Se TE, TD. cc ccnneagandsacwedaceseseeseones -...49 
Advanced Engineering Corporation....... re ee ae avon 
Air-Way Pump & Equipment Company.................... 53 


Allbright-Nell Ce., The.................-- 
American Mineral Spirits Company 
Ames Iron Works............ 
Anderson, V. D., eee - Slewhkaae mae 
Arkell Safety Bag Ty: weneeaces 

EEE IER. ccc seccecesvccsess 





Barliant & Company............-+2--++: 

Pe oe Sens ivare nana sdciwceeoseeeesc 

Bulkley, Dunton Pulp Company, Inc. ..........-.--0-+0008 40 
Cs I  ccedcnredaedeesdbseveedeaeess bicce nus err 
Chevrolet Motor Div., General — GN, vcccceseas vans ie 
Cincinnati Butchers’ Supply i Wee be Sb b4s coeds ceekeees 16 
Cincinnati Cotton Products Co. ......... eehese enn ole = 
er Ch ot anendeoanedwethaweeceeene .22 
Daniels Manufacturing Company....... eee Pere Josie 
Dodge Division, Chrysler Corporation... ee 
SE, FE Ben GR ccc wcccnccseveess Perc re ee. — 
Electric Auto-Lite Company, The.................000005 ..24 
DE SEG keer abacabecikcetonvess ceekenseeeeaune on 
I oid os wien wa. uae din} arenes jana 
First Spice Mixing Co. .... ie paednean@es ves 36 
General Machinery Corporation.............. Jgnshee ee ee 
Girdler Corporation, The....... Saris socacaeeie-atante or a veal ai anc >a 
Globe Someone, Pictnenteveseeee indiana sy a'0 aniwnce «pamian 10 
Goldsmith Pickle Co. ............ daca ba ee aeakntee en .24 
Griffith Laboratories, Inc., The................. ee ee 


Hackney Bros. Body Co. .............605+ caus 
Ham Boiler Corporation.......... Sap er 
eee, Dh. Gh, SE, BRR. co cccccccccce 





Hudson-Sharp Machine Company................ PAO 
Hunter Packing Company............ dane utieeas vee cee 
PED TOON DOC TOT. cc ciccceieccccecsecsscs rT 
Cin Mh, wandctceesasinhnocescanees-eeane 49 
Kennett-Murray Livestock Buying Service............... 52 
I CD SIN inn 6505cs-0s0cbsbsebsdbccseonnwnd 45 
ce ngesebeesesecccantesscaepessensvatvae’s . 48 
Ss EE dv csuweeekerensesbseseunvacae ee 
Lancaster, Allwine & Rommel..... inet dteiaged bik ou .25 
nr ee i” 2 5.0nd.00 cs 0085 6s kaos cen hhobseees 51 
ee Ce CO oc tc naan nn scnerecaseeteeessss sane 
re rs Ch, "ED ccccctcccscccesesedsceses n0enae 
i CTD, ve dcecensasetaecbeveseusoneresas be 9 
i eC, CR cnc cect cbcecsssdectrssios 35 
Rr rr ee ee 54 
i eC i os ov tcneeenes Ouacmheeeses — 
Ps” Chdhrdcetbever edtds es win igrith dl aa weweatals 7 
Moran, Emerson D. ........ eketeaeae ..51 
Morrell, John & Co. ......... ‘ SE ee her eye .53 
Oakite Products, Inc. ..... ors , $.6iweee beeen 
Partlow Corporation...... sah whan ie MTTTC CTT TTT TT 
Rath Packing Co., The........ = pshulitie deboaeioin yea 
Reynolds Electric Company........... Senitidis area ii 55 
SN ree ee : ee : rere 
EE GR: ec ccdcsagaseoveces shes a inte alabibaka ai in — 
Sawyer, H. M.. & Son Co., The....... RE RPS OE ..43 
Schluderberg, Wm.-T. J. Kurdle Co., The......... . .49 
Shellmar Products Corporation................0eeeeeeees oon 
GE OS Fare ere ee 43 
Smith’s, John E., Sons Comp Pe cestscuvecnas Second Cover 
Solvay Sales Division, Allied Chemical Se Dpe GeO. 2ccsscci 43 
DT athe delish che sx ciges babe 6eeb y60eesh cer evuewanl 25 
Townsend Engineering Company ; ij aeteewnes .39 
Transparent Package Company.................... First Cover 
United Cork Companies........... Veddanees pend casket eee «28 
Warner-Jenkinson Mfg. Co. ................5. pice hh es.ae ee 
West Carrollton Parchment Co. . $0.0ein es 6640650400000R8 37 
ES Oe Dene eiiced nos adebeko stead 64habesesdaen 20 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 








The firms listed here are in partnership with you. The 

and equipment they manufacture and the services they render 

are designed to help you do your work more efficiently, more 

ee, oe oe ee ee ee a a 
more profitably. Their advertisements offer 

coperéuntities to you which you should not overlook. 


The National Provisioner—August 18, 1951 
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SHOULDER CUTTER 


This machine operates in conjunc- 
tion with the moving top of the 
cutting table and cuts shoulders 
from the carcasses with unfailing 
ues accuracy — leaving the maximum 
andl 43 _ nn Ce. 4 amount of meat where it is most 
aiphe ” GHT-N ELL CO valuable. Only one man is required 

to line up the sides on the table 


— 39 
rst Cover just ahead of the knife. Adjustments 


4 THE ALLBRIGHT-NELL CO. 


are provided to compensate for the 
regrinding of the knife. The vertical 


5323 S. WESTERN BLVD., CHICAGO 8, ILLINOIS 





angle of the knife is also easily 
adjusted and can be arranged so 
nission in that the whole cutter head tilts out 
of the way, should the table be 
needed for other operations. Write 
) products for further details. 














WITH UTILITY 


Here is a medium temperature refrigerator body engineered to 


do an econapiival delivery job for you. It is designed to get 
away from conventional lines and add real beauty. It is a double- 
barrel helper. It acts as an aggressive rolling billboard while 
safely carrying your product at just che right temperature. This 
attractive body is all-steel . . . fully insulated throughout. It is 
available in five popular sizes. Ask us for complete information 


and prices. You'll be glad you did! 


Hackney Bros. Body Co. I 


Builders of Better Bodies 
WILSON, N. C. PHONE 2141 SINCE GBB 1854 


® 
y 








